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BUFFALO SILENT CUTTERS 
PLAY A VITAL PART IN 
THE WAR EFFORT 





Today, the sausage industry must produce and increases the yield. Safe, foolproof and 
more food to feed civilians and military men. sanitary Buffalo Silent Cutters have reduced 
Buffalo Silent Cutters help by producing more cutting time by 25%. Proof of this statement 
finished product in a shorter time at less cost. is substantiated by the records received from 
Their fast, smooth and cool cutting protects users which will be sent on request. ai 
protein value, improves the finished product 
Compare these Buffalo | 
advantages | 
— 


@ New exclusive machine design and 
new scientific Buffalo knife arrange- 
ment insures smooth, fine- textured 
high yielding emulsion free from 
lumps and sinews. 











@ Lifetime adjustable bowl supports 
prevent side play and bowl wobble. 


@ Four heavy duty bearings on knife 
shaft provide support on both sides of 
cutting knives thus reducing vibration 
and wear to an absolute minimum. 


e Air-operated center-emptying de- BUFFALO SELF-EMPTYING 














vice saves valuable time at every un- SILENT CUTTERS 
loading. “Batch” is emptied in a few Buffalo Self-Emptying Silent Cutters are avail- 
seconds. ' ' 

able in four sizes, each designed to produce 
e Since the meat is always in clear more in a shorter time. Model 70-B cuts and 
view, the operator can inspect the empties 800 lbs. of meat in 7 to 8 minutes. 
“batch constantly. This provides com- 
plete control over the product at all Model 45 - + + 200 Ibs. bow! capacity 
times and eliminates the possibility of Model 54-B . . . 350 ibs. bowl capacity 
burning or shortening of the emulsion. Model 65-B . . . 600 Ibs. bowl capacity 
Write for fully illustrated catalog, Model 70-B . . . 800 Ibs. bowl capacity 
today. 





JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities \ 
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| ANY packaging materials have “gone to war”, and today more and more responsibility 
for carrying American products to market rests with the paper package. Ingenuity and 
experience will make it do the job! 


But even in the paper packaging industry, curtailments affecting printing plates, inks 
and paperboard raw materials make resourcefulness the first consideration. Never were 
foresight and experience more important than now to achieve the packaging and sales 
results wanted! 


The eggs-for-England carton pictured here is an example of Sutherland’s ability to 
solve tough packaging problems. Specifications said: “This package must hold a dozen 
dried eggs. It must be water repellent, grease resistant, lightproof, vapor sealed, and as 
compact as possible.” The finished carton looks simple, but there are many packaging 
tricks wrapped up in it! 

For many years, Sutherland has given resourceful attention to the packaging problems 
of the meat packing field. Today, Sutherland products for packing house industry include 
cartons for lard, bacon, shortening, frozen meat, sausage; display containers and paper 
cans. Samples of any of these may be secured on request. Ask for a special consultation, 
without obligation, if you have a packaging problem. 








= @ This year, Sutherland celebrates its 25th anniversary. 
Started in 1917 (the year America entered World War I) 
with 10 workers, the company now gives employment to 2,180. 


| SUTHERLAND Paper Co 


KALAMAZOO, MICHIGAN 
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COMING ATTRACTIONS: Early this year the 
Tobin Packing Co., Ft. Dodge, Ia., coincidental 
with the nation-wide accent on conservation of 
raw materials, placed a notable new grease re- 
covery installation in operation. How this installa- 
tion was worked out with the cooperation of city 
authorities, together with interesting features and 
illustrations, will be covered in an article sched- 
uled for early publication. Packers whose present 
grease recovery systems are inadequate to take 
advantage of current grease reclamation oppor- 
tunities should read this story for valuable ideas. 


x** 


Granted that our wartime economy is causing 
some hardships and drastic changes in ways of 
doing business, it has also forced many shifts for 
the better. Many firms have realized that their de- 
livery costs were exorbitant, but could do little 
about it because they were forced to meet similar 
service from competitors. 

The proposal to remove more fat from carcasses 
and cuts at the point of slaughter, although it will 
call for more labor, has its friends. “I don’t want 
to be accused of rank heresy,” says one packing- 
house official, “but I never could see the economy 
in hauling fat out to the retailer, have him trim it 
off, and then haul it back to be processed.” 


Another packer raised the point that when the 
fat trimming proposal goes through, it probably 
will be “for keeps.” As he points out: “Once Mrs. 
Housewife starts getting her cuts on a pre-trimmed 
basis, she is not likely to accept the old system of 
weighing the meat, and then trimming it. Even 
when the emergency is over and fats are again 
plentiful, she is not likely to stand for the old way 
of buying meat.” 


xx** 


Despite the heavy load on the meat packing in- 
dustry for war consumption, there will be no short- 
age of meat on the home front, James A. Hamil- 
ton, vice president of Wilson & Co., told a meet- 
ing of company sales officials recently at Kansas 
City. He predicted a 10 to 20 per cent increase in 
slaughter next year. 


xk 


The U. S. Army will spend $1,130,000,000 for 
subsistence this year, putting it in the billion- 
dollar class for the first time, Lieutenant Colonel 
Paul P. Logan, Quartermaster Corps, declared in 
an address recently before the thirty-sixth annual 
convention of the American Spice Trade Associa- 
tion in New York City. 
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MANY LARGE COMPANIES ARE NOW TAKING ACENSUS 
OF EMPLOYEES’ CARS AS PART OF NATION'S PROGRAM 
TO GET 40,000,000 WORKERS TO THEIR JOBS ON TIME 


VOLUNTARY TRANSPORTATION COMMITTEES 
TO ROUTE FULL CARS TO WORK ARE SET UP 
BY PLANT EMPLOYEES IN EACH COMMUNITY 


The problem of getting 40,000,000 workers to their 
jobs is being taken over by America’s car 
owners. Neighbors are already doubling up 
to go shopping, to take children to school, 
to go to work ... but not enough of them! 
Your company and your employees can co- 
operate by taking a census of workers’ cars. 
Here’s how you can do it in your com- 
munity: (1) Fill out cards, like the one 
shown here, (2) Sort cards by residential 
districts, (3) Select sectional committees 
to act as traffic control groups for each 
district to assure equitable use of cars, 
(4) Route full cars to work on every 
shift. Details can be worked out 
quickly by you... your workers 
... your community. The impor- 
tant thing is to start today to get 
every last mile of use from our 
cars, Our gas, our tires! 





































Make a map like the one above, on which to chart the routes for 
each residential district. Dots indicate workers’ homes; circles indi- 
cate workers with cars. 


This card is a sample guide. Make changes to suit your needs. Reprint 
or copy form on filing cards for each worker to fill out and turn in to 
your Transportation Committee. 





Trolleys can’t do it ALONE. Even with stag- Buses can’t do it ALONE. They're alread Trains can't do it ALONE. Although every 


gered work hours to level off transportation taxed to their l seating capacity. An railroad is cooperating 100%, many of 
peaks there aren’t enough trolleys to take enough vital steel and rubber can’t be spared America’s mighty war production plants 
America’s millions to work. to build enough new buses. can’t be serviced by trains or subways. 









HOW TO CONSERVE MECHANICAL RUBBER GOODS 
This 48-page book is for managers, engineers 
and plant operating men. It shows how you 
can conserve rubber through proper handling, 


GET FREE MILEAGE BUDGET CHARTS 
and copies of this free 32-page book 
on tire care from your local U. S. Tire 
Dealer or write direct to the United 

















installation and care of rubber conveyor, ele- ‘States Rubber Company. Hundreds =s3 
vator and transmission belts; all types of in- 7 4 \ of thousands of these charts and i 
dustrial hose; packings; linings; rolls; mount- \ books are already in the hands of ho 
ings; and other mechanical rubber goods; and : American car owners — helping to 1 — 
electrical wires, cables, and tapes. For free 4 \ save tires, gas and oil. —— 
copies, write directly to Mechanical Goods 4 | ——=; 
Division, United States Rubber Company. i. : So 
: iN 1 
= ——s 
aw [=t_—-}—_— +} 









i 
\ 
wv 






IN AMERICA’S FIGHT FOR LIFE, EVERY TIRE-MILE MUST BE SAVED FOR ESSENTIAL DRIVING 


UNITED STATES RUBBER COMPANY 


1230 Sixth Avenue «+ Rockefeller Center «* New York 
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Sausage shipping room, 42°- 45° 





GEBHARDTS HAVE ALWAYS BEEN AT WAR! 





GEBHARDT’S job has always been a fighting one! For years GEB- 
HARDT COLD AIR CIRCULATORS have successfully fought bacteria, 
shrinkage and mold . . . they have defeated discoloration and won new 
freshness, flavor and bloom for all meats). GEBHARDTS are still at 
war... are right now at work defending millions of pounds of America’s 
fighting food—MEAT. So far we are able to make reasonable shipments 
on GEBHARDTS, complete with automatic equipment, valves and 
fittings. Order now! 











ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE, WISCONSIN 


Page 6 The National Provisioner—May 30, 1942 

















Der 
apo 
Mir 
Orl 
Cit 
lah 


Th 











E S K IMO S ARE $O CALLED BECAUSE THEY ARE MEAT 


EATERS. THEIR NAME IS DERIVED 
FROM AN INDIAN WORD WHICH 
MEANS:“ THOSE WHO EAT RAW FLE 


































SRLS \“vippee ; 
ae PORK CHOPS! > 








O/ Man River is the’meat boundary 
of America” Two thirds of the , : 
nation’s meat is produced west §__-# 4 ed 
of the Mississippi. - - - ~ 
two thirds is consumed east of 













































| the “Father of Waters” ) Independent, itinerant gold washers are ) 
“ 7 called'pork-knockers in British Guiana- 
because by breaking the rocks to pieces 
D they tind just about enough gold tobuy 
YW) YOU KNOW how to SAVE the pork upon which they live. (=e) 
M BEMIS BRO. BAG Co., 420 Poplar Street, St. Louis, Mo. 
0 N EY a nd | NCR 7 ASE SA LE $ ’ see Please send samples and full details of products 
‘ | Name checked below: 
(-] Bemis Lard Press Cloths [| Bemis Beef Bleachin 
V4 the cou pon forthe Answey | 4m Bemis Parchment-Lined Clot ; 
: ags Bemi ; 
(] Bemis Ready-to-Serve Ea eone Soe 
Meat Bags Cc oo Scale “peor se 
(_] Bemis Roll Duck. For press pyr — » waterproofed 
BE MA " S B RO BAG CO cloths, boiling hams, truck pares” ieee 
covers, etc. mus inside 1 ruc overs. 
. ‘ee (J Bemis Cheesecloth, by the Made to fit your trucks 
420 Poplar Street, St. Louis, Mo. bolt, bale or cut to size C) Bemis Delivery Truck Cov- 
OFFICES: Boston + Brooklyn + Bufilo - Chicago QP © Suit) abaichent tell’ cf Aleo-mste OF Mantunel 
Denver - Detroit + East Pepperell - Houston + Indian- 4 to r fave pra canvas 
apolis - Kansas City - Los Angeles - Louisville - Memphis 
Minneapolis - New Peoria + Pittsburgh — 
—— + New York (= g Salina + Salt Lake i 
ity - Norfolk - Ok- \ ea City « San F : Street. 
lahoma City «Omaha > st Wichics City. State - } 
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DIAMOND CRYSTAL DELIVERS 


Maintaining Its Reputation for Dependability ! 


YOUR ORDER GETS 
PROMPT ATTENTION AT 
DIAMOND CRYSTAL! 


@ In these hurrying days of all-out 
production, you’ll find it pays to 
deal with Diamond Crystal—as so 
many leading salt users do. For to- 
day, with increased capacity, we 
are supplying high-grade salt with 
customary promptness, in a vari- 
ety of grades and grain-sizes. Our 
more than half-century of prompt 
delivery has won Diamond Crystal 
thousands of satisfied customers, 
coast-to-coast. Try us and see — 
Diamond Crystal delivers! 


MAKES GOOD 
FOOD TASTE 
BETTER! 


iene aye es 


| per gaeem” ae a © - = a. 


MAY WE HELP YOU ? 


Perhaps we can effect a major improvement in your 
product . . . or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 
years’ experience, helps dozens of leading food man- 
ufacturers and processors every year. For free coun- 
sel, write Director, Technical Service, Diamond 


Crystal Salt Co., Inc., St. Clair, Michigan. 
“ALBERGER 


| D I AM OND | C R 1S L PRoc mss 
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FROM ICELAND to the West Indies—from Alaska to Australia—our it with canned food. It provides them with balanced, nutritious 
troops must have the best possible food on which to fight. They get meals, saves shipping space, eases the supply problem. 








No more tin plate for many of you... 
means more “square meals’ for them 








NLY THE BEST possible food is good enough for our REMEMBER: The Government is doing a great job... 
O troops. They must have this food in greater and for you, for all of us... in controlling the tin supply and 
greater quantities. That’s why there'll be no more directing it where it will do the most good. 
beer, coffee, and many other items packed in tin plate, In our own laboratories, research on containers is 
as we get deeper into the war. going steadily forward. This research promises not only 

This saves many tons of tin that will go into cans to improve present containers for your use during the 
in which more food for carrying on the war will be war, but also to develop even better containers of all 
packed. Food for our fighting forces. Food for civilians kinds for your use after the war. AMERICAN CAN 
behind the lines. (Tin cans, as you may know, are the COMPANY, NEW YORK, N. Y. 
perfect containers for processed foods.) 

So—until the war is won, you'll have to do without SOME TYPICAL WAR ITEMS 


the convenience, beauty, and traditional sales appeal of 
many tin-plated packages. Te St ae eee 


For our armed forces, can makers supply 


Many substitute packages may be offered to you for ; 
; : various types of containers for: 


your products. They may not be so good as the familiar 
tin package, but they’ll be the best you can get while 
there’s a war on. 


—food rations, explosives, bandages, 
—oil, blood plasma transfusion kits, 


And you can do your part by using your business —delicate anti-aircraft motors, 


imagination and capitalizing on these substitute con- 
tainers. Adapt them to your filling lines. Sell them to —countless other necessities for fight- 
your trade. Explain to your trade why these substitutes ing men. 

are necessary for the duration. 


—emergency water rations, and 
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Because Armour’s 


Smoke Penetration 





Its having 
Sausage at the 


Better Flavor — 


Natural Casings 
Permit Great 


SMOKE PENETRATION is what 
gives sausage the rich, tangy taste that 
customers like. That’s why you should 
use Armour’s Natural Casings... because 
they permit the fragrant smoke to pene. 
trate to the meat... producing that 
“come-again” flavor ! 

Of course, better flavor isn’t all you 








get with Armour’s Natural Casings—these 
casings have strength to resist breakage 
.-. elasticity that keeps sausages plump 
and fresh-looking ...and there’s variety 
for every possible use! 

Next time you order casings, try 
Armour’s. You'll agree that these are 
the finest casings you’ve ever seen! 


ARMOUR’S NATURAL CASINGS 
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MEAT PACKERS FEEL PINCH 
OF PORK AND BEEF CEILINGS 


HILE packers and processors 

are inclined to give the new 
Maximum Price Regulation No. 148 on 
pork a trial, many find that it promises 
little relief from their difficulties and 
are convinced that the present pork 
and beef ceiling setup spells ultimate 
bankruptcy for a number of the smaller 
units in the industry. They point out 
that this not only means a loss for the 
companies and stockholders involved, 
but will also freeze much processing 
capacity in uselessness and allow the 
dissipation of managerial and technical 
ability and skilled labor. 

Suspension of operations at the Nuck- 
olls Packing Co., Pueblo, Colo., because 
ceilings made continuance impossible, is 
pointed out as an example of the grave 
danger to which many industry units 
are now exposed. One or two other 
old and well-known firms have closed 
their doors in the past two weeks. Clos- 
ing of more plants will mean that the 
meat packing industry will find it al- 
most impossible to fill satisfactorily the 
needs of the armed forces, civilians and 
our allies, and may well result in chaos 
when heavy livestock runs of the fall 


and winter are imposed on procéssing . 


facilities already strained by wartime 
restrictions on material and equipment. 


Losses Substantial 


It was clear this week that substantial 
losses were being sustained in both the 
packinghouse pork and beef depart- 
ments with product prices held at the 
February 16-20 levels, plus differentials, 
for pork, and at the highest March 
levels for beef, while hogs averaged 
around $14.35 and steers about $13.40, 
Chicago, both above live prices during 
the base periods. Packers were particu- 
larly concerned about the lower grades 
of beef, on which their maximums were 
especially low. Even those processors 
enjoying higher prices on pork sold 
to the FSCC were undoubtedly losing 
on their civilian trade. 

Moreover, packers were faced with 
the distribution problem of solving lo- 
cal scarcities and temporary shortages 
of some types of product, and with the 
public relations problem of explaining 
these dislocations. Meat tended to flow 
to those areas where ceilings were high- 
est and returns, were least unprofitable; 
this resulted in some unfortunate short- 
ages in some areas in the East. 

Late this week Price Administrator 
Leon Henderson cautioned the nation’s 
meat industry against evasion of the 

(Centinued on page 25.) 





House Passes Bill 
Allowing Extension 
of U.S. Inspection 


JOINT resolution authorizing the 

Secretary of Agriculture to pro- 
vide federal meat inspection in intra- 
state establishments during the war 
emergency passed the House of Repre- 
sentatives by unanimous consent this 
week. Late this week the resolution 
was approved by the Senate Agricul- 
tural Committee; it now faces a vote 
by the Senate. Extension of inspection 


to intrastate houses is not mandatory 
but at the discretion of the Secretary. 

The resolution was introduced by 
Hampton P. Fulmer, chairman of the 
House committee on agriculture. It 
points out that while the Army, Navy, 
FSCC and other federal agencies re- 
quire U. S. inspection of the meat prod- 
ucts they purchase, about 40 per cent 
of all pork products are not now eligible 
for such inspection, and that, as a re- 
sult, a shortage exists in the supply of 
meats for the armed forces and civil- 
ians. The resolution claims that exten- 
sion of inspection will aid the war effort - 
by relieving transportation congestion 
and insuring a more adequate supply of 
meats for the armed forces and civil- 
ians. 

The House of Representatives ap- 
proved the resolution as follows: 

“Resolved, that upon application for 
federal inspection by any slaughtering, 
meat-canning, salting, packing, render- 
ing, or similar establishment which is 

(Continued on page 26.) 





Below is a telegram sent by THE 
NATIONAL PROVISIONER to Senator 
Guy M. Gillette of Iowa, who has 
agreed to introduce a measure sim- 
ilar to House Joint Resolution 315 
in the Senate. The resolution has 
been approved by the Senate Com- 
mittee on Agritulture. 


HON. GUY M. GILLETTE 
UNITED STATES SENATE 
SENATE OFFICE BLDG. 
WASHINGTON, D.C. 


WE REGARD PASSAGE OF 
HOUSE JOINT RESOLUTION 
315 AUTHORIZING THE SEC- 
RETARY OF AGRICULTURE 
TO EXTEND FEDERAL MEAT 
INSPECTION TO SUITABLE 
INTRASTATE MEAT PACKING 
FIRMS AS ESSENTIAL TO 
CONTINUED EXISTENCE OF 
MANY COMPANIES IN OUR 
INDUSTRY. OPENING THE 
LESS UNPROFITABLE GOV- 
ERNMENT MARKET TO THESE 
FIRMS WILL OFFSET, AT 
LEAST IN PART, THE DIFFI- 
CULTIES UNDER WHICH 
THEY HAVE BEEN OPERAT- 
ING SINCE IMPOSITION OF 
PRICE CEILINGS AND MAY 
PRESERVE THEIR PROCESS- 


INSPECTION EXTENSION SUPPORTED 


ING FACILITIES, MANAGE- 
RIAL AND TECHNICAL 
STAFFS AND PERSONNEL IN- 
TACT TO HANDLE THE FLOOD 
OF MEATS WHICH MUST BE 
SUPPLIED TO OUR ARMED 
FORCES, CIVILIANS AND AL- 
LIES DURING THE NEXT 
FEW YEARS. 

WE ARE CONFIDENT THAT 
THE SECRETARY OF AGRI- 
CULTURE AND THE BUREAU 
OF ANIMAL INDUSTRY CAN 
MAINTAIN FEDERAL MEAT 
INSPECTION AT ITS PRESENT 
HIGH LEVEL OF QUALITY 
UNDER THE MEASURE AND 
CONTINUE TO INSURE THAT 
AMERICAN SOLDIERS, SAIL- 
ORS AND CONSUMERS RE- 
CEIVE THE MOST WHOLE- 
SOME MEATS. WE MUST ADD, 
HOWEVER, THAT REAL HELP 
FOR THE MEAT PACKING 
INDUSTRY CAN COME ONLY 
THROUGH CRITICAL AND 
REALISTIC STUDY AND RE- 
VISION OF THE PRESENT 
PRICE CEILING SETUP. 


Edward R. Swem, Editor 
The National Provisioner 
Magazine of the Meat 
Packing Industry 





The following reply was received 
May 28 from Senator Gillette: 


“I sponsored Fulmer resolution 
in Senate. Got it reported unani- 
.mously this morning by Senate 
agricultural committee. Will call it 





on the floor Monday morning. Ex- 
pect no opposition to its enactment 
into law. Am sure legislation is 
major contribution to war effort 
and to millions of citizens.” 


Senator Guy M. Gillette 























Meat Dehydration Research is Shaping 
New Food Weapon for War 


N IMPORTANT food factor in 
World War I, dehydrated meat 
appears destined to play an even 

bigger role in the winning of World 
War II. 


A shipment of dehydrated mutton 
has already been made to Great Britain 
by an_ Australian packer. Test work 
with dehydrated meat has been going 
on in this country for some time in Chi- 
cago, at the government experimental 
station at Beltsville, Md., on the Pacific 
Coast and elsewhere. Manufacturers of 
dehydrating equipment are cooperating, 
and have been doing work on their own 
initiative. At least two equipment mak- 
ers with experience in dehydrating 
other food products believe they have 
the answer to the special problems in- 
volved in removing moisture from meat. 


Meat dehydration is not new. It was 
one of the earliest known methods of 
meat preservation; its beginnings are 
lost in antiquity. Today, the problem is 
far more than one of merely removing 
the water to produce a product that 


PROGRESS IN DEHYDRATION 


ABOVE.—Dehydrated foods played a part 
in army emergency rations of 1917-18. 
The day’s food supply contained dehy- 
drated meat and cereal mixture, chocolate, 
salt and pepper. This old sample was 
packed by Armour at Kansas City. 
LEFT.—Diagram of conveyor-type dehy- 
drator for meat. In the first stage, heated 
air is brought up through the product 
from below. 

BELOW.—Conveyor-type dehydrator by 
Proctor and Schwartz. Meat is dried to 7 
per cent moisture in less than an hour. 
In first stage of dehydration, the ground, 
cooked meat is put on belt in thin layers. 
When partially dried it goes on a second 
conveyor at a considerably greater depth. 
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will keep. Palatability of the finished 
product—after it has been remoistened 
and prepared for human consumption— 
is one of the principal considerations. 
Then there is the major problem of ob- 
taining equipment that will allow vol- 
ume production at low handling cost to 
meet the expected needs of the FSCC 
and the armed forces. 


Proper storage of the dehydrated 
product is another detail awaiting final 
solution. But good progress is being 
made all along the line. More is being 
learned about the stage of moisture re- 
moval that can be reached without 
changing the meat protein. The per- 
centage of fat that can be allowed for 
best results and optimum processing of 
the meat before dehydration are further 
points being cleared up by meat re- 
searchers. 

Conservation of shipping space is the 
principal reason for dehydration. The 
dehydrated Australian mutton men- 
tioned above, in its original form, would 
have required 15 times more space than 
did the dried product! As for dehy- 
drated vegetables, the Army has al- 
ready ordered 18,000,000 lbs. of pota- 
toes, onions, carrots, cabbage, beets, 
rutabagas and sweet potatoes. Lend- 
lease demand also enters into the pic- 
ture. For some time, dehydrated eggs 
and milk products have been going 
abroad in heavy volume, to save space. 
So why not dehydrated meat? 


Moisture Considerations 


Meat dehydration work in this coun- 
try has centered largely around beef. 
In Britain, meat drying work has been 
under way for a considerable period of 
time. Some of the British dehydrated 
product has been brought down to 3.5 
per cent moisture. Indications are that 
10 per cent moisture may be the allow- 
able maximum for best results, with 6, 
7, or 8 per cent resulting in product of 
best taste and superior keeping quali- 
ties. If meat~is dehydrated too far, 
there is the danger of proteins being 
broken down. Overseas work with meat 
containing up to 35 per cent fat and 
research in this country on fat per- 
centages show varying results. Indica- 
tions are that the lower fat percentage 
makes for the most acceptable product. 


Best results are obtained with meat 
that has been cooked, after first having 
been processed into small pieces and 
then desiccated at low temperatures. 
Drying may be done in either vacuum 
or air dryers. Preparation of the meat 
before cooking indicates that grinding 
toa “hamburger” consistency makes for 
a better finished product than meat cut 
into larger pieces. While the coarser 
material can be successfully dehy- 
drated; it is not as easily reconstituted 
for consumption. 


Some types of drying equipment used 
for vegetables and fruits do not appear 
completely adaptable for meat dehy- 
drating. Many, for example, contain a 
considerable amount of wood. From the 
construction and the sanitary stand- 
point, this may not be desirable. Use of 
vacuum or air drying systems in which 
the product is placed on trays makes 
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Swift Develops Dehydrated Pard 


ERFECTION of a new Pard dog food in dehydrated form, which upon 

addition of water returns to the normal consistency of the former well- 
known product while retaining its characteristic color, odor and palatability, 
was announced on May 18 by Swift & Company. Sales to the trade began 
on that date. 


The new Pard (Dehydrated), as it is called, is packaged in a paperboard 
container (see accompanying illustration) virtually identical in size, shape 
and appearance with the former can. A sticker atop the container explains 
that two packages of the dehydrated Pard, when water is added, are the 
equivalent of three of the former cans in nutrition value. 

A sidelight on the development of the new product is the use of minute 
quantities of gum guaiac, a patented anti-oxidant discovered by Swift sci- 
entists several years ago and now used to protect Swift’s new bland-type 
lard against rancidity. 

“To retain all the characteristics of the original canned dog food while 
removing moisture to permit sale in paperboard packages has been the dog 
food industry’s extremely difficult problem,” stated Dr. R. C. Newton, vice 
president in charge of scientific research. “It would have been relatively 
simple to switch over to a dry mixture or even to a simple dehydrated food 
which, while nutritious, would nevertheless sacrifice qualities of color, odor, 
meaty texture and palatability. . . 


“By taking more time to study the problem, and still more time to test 
the results, the members of our research staff have developed a product 
which meets the needs of the dog and the desires of his owner, and solves 
the problem of saving metal needed for the war effort,” Dr. Newton con- 
cluded. 

Pard kennel generation feeding tests, featured in the company’s national 
advertising over a period of several years, have already been started with 
23 registered dogs being fed on nothing but the new Pard and water. Swift 
research men found the dogs liked the new product in both dry and wet 
forms, although the latter was more favored. 

In announcing the new product to the general public, Swift officials joined 
other meat industry leaders in emphasizing that more efficient wartime use 
of meats for human consumption will result from development of the de- 
hydrated equivalent of the former canned dog food. 

In the above photo, C. M. Olson, manager of the Pard department of 
Swift & Company, does the pouring, while Dr. H. E. Robinson (standing 
at right), head of nutritional research activities, George J. Stewart (seated, 
left) and O. E. Jones, vice presidents, preview the new Pard. 








for considerable handling and there is 
sometimes trouble with the dried prod- 
uct adhering to the tray surface. While 
the vacuum type of dryer may produce 
a somewhat better product in the case 
of a powdered form, it may be slower 
than systems in which there is forced 
circulation of air. 


One system with considerable merit 
for the meat industry, which may be 
the answer to quantity dehydrated meat 
production, is a system involving forced 
air circulation with the product travel- 
ing on an endless conveyor. Labor is 





kept at a minimum. In experimental 
runs, one unit, it has been found, can 
process 1,000 Ibs. of meat in around 45 
minutes. Tests indicate that overall cost 
of dehydration in this type of machine 
is 2c per pound of dried product—tak- 
ing into consideration interest and de- 
preciation on the’ investment, fuel, 
power and labor. 

Packaging of dehydrated meat so it 
will not absorb moisture before being 
used, and so that color and quality will 
not depreciate, is another problem that 


(Continued on page 24.) 
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Food Conservation is 
Urged by Hendrickson 


OINTING out that in meeting war- 

time demand it is becoming ap- 
parent that we need a program of food 
conservation—of sensible use of com- 
modities beginning to run low and those 
in greatest abundance—Roy F. Hend- 
rickson, Administrator of the Agricul- 
tural Marketing Administration, told a 
meeting of producer and food trade rep- 
resentatives recently that while a vol- 
untary system of allocation is being 
used in obtaining lease-lend pork and 
lard, the necessity for broadening and 
making allocations of pork and lard all- 
inclusive may not be so far off. 

He also warned that in the field of 
fats and oils no time should be lost in 
setting up a supply allocation system. 
At present, said Mr. Hendrickson, great 
quantities of fats and oils are finding 
their way into inedible uses. This flow 
will be regretted later when fats and 
oils become more urgently needed for 
food uses. 

Commenting on agricultural prices 
and ceilings, Mr. Hendrickson declared: 

“In agriculture we worked through 
market price incentives in order to 
bring about necessary changes and ex- 
pansion in production. Now some re- 
treat from this policy is being made 
necessary by conditions growing out of 
the war. Price ceilings as such are no 
substitute for what it takes to get pro- 
duction. At the same time, we do want 
to maintain control over prices. The 
penalties of inflation are only too well 
known to farmers. We don’t want to 
repeat our last war’s experience of 
rationing supplies to consumers through 
the medium of high prices. . . 


Four Approaches Outlined 


“There are at least four possible 
ways to keep price ceilings and yet pre- 
vent them from interfering with the 
drive for increased agricultural produc- 
tion. First, the government can buy at 
parity prices and resell at a loss. Sec- 
ond, bring about reductions in market- 
ing margins so that more of the total 
sales price can be passed back to the 
producer. Third, direct government pay- 
ments to producers for necessary pro- 
duction. Fourth, modify those price 
ceilings that are not high enough to 
afford farmers a reasonable return for 
their product. 


“All of these and others need to be 
explored for a satisfactory solution to 
the price problem as it relates to getting 
more and more production of the farm 
products we so urgently need in war- 
time. If public money is to be spent, it 
should be used for the things most 
needed—to get increases in production 
of essentials. And in doing so, we should 
apply nutritional standards as a guide 
in the use of these subsidies. 


“Our requirements for increased sup- 
plies of foods essential to the war effort 
have grown by leaps and bounds. They 
are increasing with each month of the 
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war. Over a year ago, Secretary of 
Agriculture Wickard saw the shape of 
things to come and called upon farmers 
to increase their production. The 1942 
preduction goals, if reached, will result 
in an all-time record output of farm 
products. These goals are based on the 
growing needs of our civilians and for 
our rapidly expanding military forces. 
They are designed to meet requirements 
for lend-lease shipment to the United 
Nations, and provide supplies for Red 
Cross and other uses... . 


“Already demands that have climbed 





SAVE RUBBER, POSTER URGES 


To assist manufacturers and other 
users of industrial rubber products in 
the campaign to conserve every ounce 
of the precious material, the B. F. 
Goodrich Co. has issued, through its 
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RUBBER CONSERVATION POSTER 


industrial products distributors, an 11- 
by 17%-in. wall poster entitled “We 
Must Save Rubber.” 


Illustrated with a map showing sec- 
tions of the Far East where 97 per cent 
of our crude rubber has been grown in 
the past, the conservation instructions 
are treated in poster style under eight 
headings—exposure of rubber to sun- 
light, to oil, gasoline and grease, abra- 
sion and frictional wear, heavy over- 
loads, excessive heat or cold, constant 
bending and flexing, capacity to stretch 
and deterioration by water ‘stretching. 

As another phase of its conservation 
drive, the company is suggesting that 
its distributors send customers a series 
of letters stressing the possibilities of 
important rubber goods salvage work 
in their plants. The first letter, on 
belting, offers the services of a skilled 
rubber technician to make a survey of 
the plant, going over worn belting and 
showing how much can be salvaged for 
further service. 





sharply in recent months are cutting 
down on our supplies of many products, 
A steady stream of lend-lease farm 
products is flowing from our shores 
through both oceans to give fighting 
strength to the United Nations. During 
the last 12 months we turned over to 
representatives of the United Nations 
enough farm products to fill a single 
string of freight cars stretching over a 
distance of more than a thousand miles, 
“The great bulk of the supplies fur- 
nished represented highly concentrated 
foods—cheese, evaporated milk, canned 
pork and lard, eggs in fresh, dried and 
frozen form, and canned and dried 
fruits and vegetables. But this still 
represents only a start, the full flow 
being limited by the availability of 
ocean shipping space. And as the ship- 
ping improves, more and more food 
moves from our shores to help win the 
world-wide struggle to preserve free- 
dom and decency for mankind... . 
“Important in connection with any 
conservation program is to get produc- 
tion tied to the availability of market- 
ing and processing facilities. There is 
no object in a farmer answering the call 
for wartime expansion in production 
unless the product that he grows can be 
put to the use for which it is needed. 


“New techniques of storing and pre- 
serving perishable foods need to be en- 
couraged to a greater extent than they 
have up to now. The Department of 
Agriculture, in cooperation with various 
groups, is doing a great deal of test 
work on dehydration of food products 
such as meats, fruits, vegetables, and 
dairy and poultry products. The urgent 
need for concentrated foods for lend- 
lease shipment and for military uses 
has stimulated new methods of produc- 
tion and new processes are constantly in 
the making. .. .” 


WORKERS POOL RIDES 


Pooling of private automobiles for 
transportation of plant and office work- 
ers is proving successful in many cities, 
the War Production Board announces. 
Labor-management committees are 
pointing out that when irreplaceable 
tires wear out and gasoline becomes 
harder to get, “ride sharing” will be 
the only means of transporting many 
workers. 

Many ingenious car pooling plans are 
in operation. One firm prepared a large 
map of the territory where workers 
lived. Each driver had a red tack and 
his shop number to show his home loca- 
tion. A white tack and shop number 
indicated addresses of workers without 
transportation. Thus workers were able 
to form their own arrangements quickly 
and simply. In one Michigan plant, 
parking lots were arranged according 
to the residential districts of the driv- 
ers. Workers without cars went to their 
section of the lot and arranged trans- 
portation. 

A Pennsylvania plant on war orders 
reports that one-third of workers for- 
merly driving to work now share rides. 
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National Household 
Grease Salvage Plan 


HE Chicago plan for salvaging 
household grease has been studied 
by the War Production Board and a 
similar program will soon be initiated 
on a nation-wide scale by the Bureau of 
Industrial Conservation of WPB. 
Under the national program, house- 
wives throughout the U. S. will be asked 
to save all kitchen greases, such as 
bacon drippings and spent deep frying 
fat, and take them to their local retail 
meat stores where the retailer will buy 
them. The grease will then be picked 
up by the agency which normally col- 
lects shop fats. 


The national retail food dealers asso- 
ciations and the various chain store 
companies have promised to support the 
program. 

WPB has asked the meat packing in- 
dustry to cooperate by distributing 
copies of a letter by Lessing Rosenwald 
explaining the plan to every individual 
retail meat dealer. WPB also wishes to 
place a special letter from Lessing Ro- 
senwald in the hands of every packer 
salesman. 

The American Meat Institute is han- 
dling the distribution of the letters 
through its local chairmen. The chair- 
men have called informal meetings of 
packers in their areas to arrange for 
distributing the letter to dealers. Chair- 
men have been supplied with the num- 
ber of letters needed to cover the retail 
trade in each area, as well as letters to 
packer salesmen enlisting their support. 

The letter to dealers emphasizes the 
need for salvaging the 2 billion Ibs. 
of fats wasted in the kitchen each year. 
It requests the dealer to display a sign 
saying that his shop is a fat collection 
station, and to encourage housewives to 
bring in their fats (at least a pound at 
a time and in metal containers). Re- 
tailers are being told to pay for fats in 
accordance with prices paid by render- 
ers, allowing themselves 1c per lb. for 
handling. 

Packer salesmen are being asked to 
see that each dealer displays his fat col- 
lection sign, to put dealers net served by 
fat collectors in touch with such firms 
and to find a way of moving fats back 
to rendering plants when regular fat 
pickup service is not available. 


MEAT RATED "MAIN DISH" 
IN FOOD SURVEY 


The selection of the main dish was 
reported as the beginning-point in meal 
planning by over half of the house- 
wives interviewed in a recent group 
survey made by the Leo Burnett Co., 
Chicago advertising agency. Meat was 
named as the main dish around which 
65 per cent of these women plan. Veg- 
etables, salad, dessert, beverage and 
incidentals are decided in the order 
named after selection of the main dish. 
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Army Veterinarians Play Vital Role 
In Speeding Fresh Meats to Forces 


NE of the biggest jobs in Uncle Sam’s army is to keep food rolling to the 

fighting men—wherever they may be on duty. Located in the “meat 
basket” of the nation, the Seventh Corps Area, commanded by Major General 
Frederick E. Uhl, with headquarters at Omaha, is playing a vital part in keeping 
the food rolling from the important producing states of Iowa, Nebraska, Min- 
nesota, Missouri and Kansas. In a recent month, Seventh Corps Area inspectors 
passed on 63,932,047 lbs. of products of animal origin. Meat, butter and eggs 
represented in this total exceeded 100 carloads a day. 


Inspection for purity and quality is the job of the veterinarian and his staff of 
44 officers and 100 enlisted men operating over the area. Routine of army in- 
spection and buying has been speeded up materially. The process starts with two 
Quartermaster units in Chicago—the Quartermaster Depot and the headquarters 
of the Perishable Subsistence Branch, Office of the Quartermaster General. 


There is no more advertising for bids. A packinghouse with products to sell 
to the Army gets in touch with one of the Chicago units by phone, telegram or 
letter. Or the Chicago Quartermaster unit may call approved processors for 
purchase arrangements. Contract provisions can be made by phone or telegram. 


Typical procedure in case of fresh meat product deliveries is as follows: A 
Waterloo, Ia., packer and the Chicago Quartermaster units agree by telephone 
on the specifications and price of a carload of pork for shipment to southern 
Missouri—shipment to be made as quickly as possible. An officer in Chicago 
immediately communicates with the corps area veterinarian in Omaha, possibly 
by radio. The veterinarian contacts the veterinary inspection center at Fort Des 
Moines, and an inspector is sent immediately to the plant. 


At Waterloo, the officer or enlisted man detailed for the inspection goes over 
the meat thoroughly (see cut), stamping it for quality. Not only does he make 
sure it meets the high specifications for purchases, but follows it through all 
processing. When the meat is loaded on the refrigerator car, it is only with his 
final “O.K.” 


After passing final inspection, the carload is shipped to southern Missouri. Or- 
dinarily the receiver accepts the Army inspection made at point of origin, but the 
car may be rejected if conditions warrant. The receiving unit transmits the 
record of its inspection back to the office of the corps area veterinarian at Omaha. 
Here it is compared with the first inspection report sent in by the Fort Des 
Moines inspection center. Any great variance between the two reports calls for 
a careful check-up. 


Under the present system of buying and inspection in the Seventh Corps Area, 
it is possible for product to be ordered in the morning from Chicago, inspected, 
and shipped out the same day. Inspection centers are located at Omaha, Fort 
Snelling, Minn., Fort Des Moines, Fort Warren, Wyoming, Denver, Kansas City, 
Sioux City, and East St. Louis. ° 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Think About Tender Hams 


After yourhamsarepumped with = 
Prague Powder Pickle, youshould 
rub them with Dry Prague Mix- 
ture (Dry Cure). This sweet, juicy 
“short-time cure’’ shows less 
shrinkage than long time cures. 
We use less salt in our “Prague 
Cures." The “Rich, Ripe Flavor” 
goes right down to the bone. Why 
not make the 7-Day Cure. In our 
opinion it is safer. 
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We recommend Prague Powder as ur best cure. We think all 
artery pumped hams should be finished in dry rub like “Sugar 
Cured Bacon” to make a drier ham. We say our Big Boy pump is 


made right. We say artery pumping is most desirable. Listen | 


carefully—We teach a theory—When you open the pores by ar- 
tery pumping and use PRAGUE POWDER PICKLE, it acts imme- 
diately to fix the color and start the ripening process by the intro- 
duction of curing action. We believe the ham has extra flavor. 


This cut shows an X-ray picture of an artery pumped ham 














| 
PRAGUE POWDER cures Sausage Meats in Silent Cutter 


There is nothing more important than curing your sausage meats 
perfectly and quickly. 


Silent Cutter Curing with PRAGUE POWDER is Safe, Fast, Practical 
and Economical as to Time, Space and Labor Costs. This cure, 
originally developed to meet an emergency situation for quick pro- 





duction, Silent Cutter Curing with PRAGUE POWDER is here to . 


stay for regular production. It is faster, more practical, eliminates 
two handlings, saves storage space and-produces a more flavor- 
able, better colored, higher yielding smoked sausage. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St., Chicago, Illinois 
Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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industries can expect and get from Stondard 
Conveyors. Strategically planned and installed 
throughout your plant, Standard Conveyors— 
power and gravity, for all types of commodities 
except bulk—accelerate the pace of production 
all along the line. 


76 Pages of Standard Conveyor 
Applications and Suggestions: 
The booklet, “Conveyors by Standard,"’ shows a 
wide variety of power and gravity conveyors— 
applications in practically all industries—sug- 
gestions as to types of conveyors best suited for 
particular products and handling problems. 


Write for Bulletin NW-4 
“Conveyors by Standard’’ 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul, Minn. 
Sales and Service in All Principal Cities 


“THE STANDARD 
OF VALUE” 


CONVEYORS 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 











N RECENT days the War Produc- 
tion Board, Office of Price Adminis- 
tration and other emergency war 
agencies have issued the following or- 
ders and statements which are of in- 
terest to the meat packing industry: 


HIDE CONSERVATION.—A pro- 
posed cattle hide and calfskin conserva- 
tion order was discussed at a meeting 
of upper leather, sole leather and hide 
and skin sub-committees of the leather 
and leather goods industry advisory 
committee of WPB last week . Under 
the proposed order, domestic cattle 
hides, calf and kip skins, unsold or 
taken off after a specified date, would 
be allocated equitably among tanners 
by WPB. Imported cattle hides and 
calf and kip skins are already allocated. 
The proposed order would reserve a 
larger proportion of domestic output 
for military purposes. 

FAIR TRADE.—Agreements or regu- 
lations which, in more than half the 
states, prescribe minimum prices for 
various articles, cannot legally fix prices 
above the ceilings set by the General 
Maximum Price Regulation, according 
to OPA. However; the federal regula- 
tion does not authorize a merchant to 
sell below minimum prices established 
under a fair trade act or agreement. 


SHIPPING BOXES.—No change has 
been made in the maximum prices for 
set-up, folding, corrugated and solid 
fibre boxes, OPA announced last week. 
Top prices for these products are the 
prices allowed under provisions of the 
General Maximum Price Regulation. 

EXPORT CEILINGS.— Agents or 
subsidiaries of American exporters sell- 
ing to foreign consumers in Latin 
America or other foreign countries must 
abide by the ceiling prices established by 
OPA’S Maximum Export Price Regula- 
tion. The regulation has been amended 
to: 1) Allow an alternative pricing base 
so exporters who buy for resale will not 
lose the benefit of a good bargain on 
merchandise acquired for sale abroad; 





NEW DEHYDRATED DOG FOOD 


Production of a new dehydrated dog 
food known as Meaty Meal by the Lar- 
dan Packing Co., Inc., New York, will 
be supervised by Charles Melman, who 
has joined the organization. Mr. Mel- 
man reports that.the new product, 
which uses dehydrated toast as a base 
and contains a number of other ingre- 
dients, including dehydrated beef, will 
be available soon in units from a 4-oz. 
container to 100-lb. bags. 





2) Fix July 1 as a deadline for excep- 
tion from regulation of shipments made 
under general licenses against con- 
tracts entered into prior to April 30; 
3) Provide a more definitive method of 


determining base export prices on 
goods not subject to domestic price 
control; 4) Require that “drawback” of 
import duties or export subsidy be de- 
ducted from base export prices. 
RETAIL CEILINGS.—Packer sales- 
men may be interested in making sure 
that their dealers receive a copy of 
“What Every Retailer Should Know 
About the General Maximum Price 
Regulation” —a bulletin setting forth 
the A, B, C or price regulations— 
which is being distributed by OPA. 
CEILINGS.—Because of delays in 
transportation and communications be- 
tween continental United States and 
Hawaii, Price Administrator Leon Hen- 
derson has announced the postponement 
until June 18 of the date on which uni- 
versal price ceilings, now in effect in 
the United States, would apply in Ha- 
waii. The provision that persons subject 
to the regulation must at once preserve 
all existing records showing their prices 
during the March base period remains. 


Said to be the oldest ice machine of 
its kind in the U. S., an Arctic vertical 
double-acting compressor, bearing serial 
number 49, has been doing daily 24-hour 
service since 1883, John Morrell & Co. 
reports. It has 50-ton capacity. 








FULLERGRIPT 


Ham Mould 
CLEANING BRUSH 


OR USE on single brush or com- 
mercial three-brush machines. A 
new design core that provides for 


seven times. 





The FULLER BRUSH 





Industrial Division, Dept. 8C 


3596 MAIN STREET 
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refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will outwear ordinary brushes four to 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 


HARTFORD, CONN. 





Company 








os 
IDENTIFICATION, INC. 


4543 N. Ravenswood Ave., Chicage, Ill. 
Manvfactorers of ZIPP Vegetable Parchment Casings 






If you are faced with a shortage of your 
customary packaging material, consider 
ZIPP Vegetable Parchment Casing. You 
may discover in ZIPP Casing sales fea- 
tures that your present package lacks... 
preservative qualities, for example, or 
better appearance or lower cost to offset 
rising production costs. Already ZIPP 
Casing is taking to market such food 
products as dried powdered fruits, cheese, 
dog-food, ice-cream, sausage meat, etc. 
Write us! We'll gladly send 
you samples and complete 
information. 
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‘np anddewn the MEAL TRALL 





“Bob” Johnson, Chicago Meat 
Trade Official, Passes at 46 


Robert I. Johnson, 46, well known in 
the Chicago fresh meat and provisions 
trade for many years, died May 26 
of a heart attack. 
For the past two 
years Mr. Johnson 
was connected with 
the P. Brennan Co., 
Chicago pork pack- 
ing firm, as sales 
manager. Previous 
to that he spent 
20 years with Os- 
car Mayer and 
Co., starting as a 
bookkeeper 
and working up to 
the position of pro- 
visions manager at 
the Madison, Wis., 
plant. Mr. Johnson 
was not only widely and favorably 
known in the Chicago trade but had a 
broad circle of friends in the East and 
the South. 

He is survived by his widow and three 
sons. Funeral services were held May 


28 with interment at Mt. Vernon ceme- 
tary, Half Day, III. 


H. B. George Named Adviser 
on Food Purchases for Army 


Harry B. George, jr., Winnetka, II1., 
formerly director of purchases of the 
middle western division, Great Atlantic 
& Pacific Tea Co., has been named 
special adviser to the Quartermaster 
General for the procurement of perish- 
able foods for the U. S. Army, the War 
Department announces. He will assist 
in the coordination of purchases of 
perishable foods such as meats, fish, 
poultry, butter, eggs, cheese and fresh 
fruits and vegetables. Mr. George will 
be located at field headquarters, perish- 
able branch, subsistence division, Office 
of the Quartermaster General, Chicago. 
He was previously with the War Pro- 
duction Board and the Office of Pro- 
duction Management. 





“BOB” JOHNSON 


Parade at Yards Launches 
Spirited Drive for USO Funds 


Chicago stockyards and packinghouse 
firms put on a colorful parade May 27 
to start a drive for USO funds in that 
district. Some 20 floats representing 
Chicago packers and stockyards district 
firms, a crack drill team and band from 
Camp Grant, Rockford, Ill., a color 
guard from Ft. Sheridan, and various 
pieces of Army mechanized equipment 
participated in the parade, as well as 
horsemen representing packer livestock 
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DEEP IN THE HEART OF TEXAS 


No, it isn’t the Lone Ranger and Gene 
Autry. It’s Albert Lewis (mounted), vice 
president, Colonial Provision Co., Boston, 
and Howard Medici, vice president, the 
Visking Corporation, Chicago, “getting set 
for Jap hunting” in the Lone Star State. 





buyers and livestock commission firms. 
The parade was sponsored by William 
B. Traynor, Swift and Company vice 
president, who is in charge of the USO 
drive in the Chicago stockyards area. 
Service men participating in the parade 
were company guests at luncheon. An 
interested’ onlooker from the reviewing 
stand was Holman Pettibone, in charge 
of the Chicago USO drive, who is con- 
sidering the parade idea to arouse pub- 
lic interest in other parts of the city. 





yy On the Home Front y¢ 











Paterson Parchment Paper Co., Bris- 
tol, Pa., on May 13 was awarded a Min- 
ute Man flag and certificate of honor 
for 100 per cent participation in the 
payroll deduction plan of war bond pur- 
chases. C. H. Cashmore, president of the 
company, accepted the certificate on 
behalf of the organization. 

Fred C. Cahn announces that both 
The Adler Co., Cincinnati, and Fred C. 
Cahn, Inc., Chicago, began participa- 
tion in the payroll deduction plan of 
war bond purchases on January 1, 1942. 
The combined number of employes in 
the two firms is about 250. 





Personalities and Fivents 
Of the Week 


First week of the kitchen grease sal- 
vage campaign in Omaha netted be- 
tween 200 and 300 lbs. of fat, according 
to L. O. Barr, general manager for 
Swift & Company. The campaign in 
Omaha is sponsored by the women’s 
division of the chamber of commerce. 

An addition to the Schwartzman 
Packing Co., Albuquerque, Ariz., which 
was nearing completion and was to 
have replaced a building destroyed by 
fire several months ago, was gutted by 
a new biaze a short time ago. The build- 
ing was of one and two story construc- 
tion, measuring 100 by 200 ft. 

Irwin L. Hirsch, Independent Casing 
Co. representative, is now back on the 
job after having fully recovered from 
an attack of pneumonia. Irwin and 
other members of the Independent or- 
ganization are justifiably proud of the 
Minute Man flag recently awarded the 
firm for its participation in war bond 
purchases. 

Joseph W. Lavery, 77, who was affili- 
ated with Armour and Company prior 
to his retirement in 1935, died on May 
17 in a Kansas City hospital. He was 
credited with being the originator of 
truck deliveries from Kansas City to 
Independence, Mo., a suburb. 

Among meat trade figures visiting 
Chicago this week was Ben H. Rosen- 
thal, head of the Dallas, Tex., firm of 
Ben H. Rosenthal & Co. 

Baseball team of the Kuhner Packing 
Co., Muncie, Ind., will play its home 
games this season in the park at Sum- 
mitville, Ind. 

Davenport Phelps, west coast repre- 
sentative of the National Live Stock 
and Meat Board, recently staged a dem- 
onstration of meat selection and cookery 
methods before the Cowbelles, auxiliary 
organization of the Idaho Cattlemen, at 
Boise. 

American Blower Corp., pioneer in 
the development and manufacture of 
fluid drive mechanisms, received the 
coveted Navy “E” burgee on May 14 
in recognition of its service in produc- 
tion of fluid drives and other naval ma- 
terial. 

An American flag measuring 10 by 
17 ft., purchased by cutting room em- 
ployes of Kingan & Co., Indianapolis, 
was dedicated in ceremonies held at the 
plant recently. 


At a street sale of war bonds and 
stamps in St. Joseph, Mo., on May 16, 
George Damsel, manager of the Armour 
and Company plant theré, had the 
honor of making the first sale—$16 in 
stamps. His mother was the purchaser. 
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John A. Gebelein, Inc., pork packer 
of Baltimore, Md., since 1853, has an- 
nounced that its business is being 
liquidated. 

Among the cities in which meetings 
have been held recently to discuss new 
phases of the American Meat Insti- 
tute’s national advertising and merch- 
andising campaign are Wichita, Kans., 
Pittsburgh, Pa., Omaha, Neb., Cincin- 
nati, O., Seattle and Yakima, Wash., 
and Milwaukee, Wis. 

More than 60 per cent of the avail- 
able exhibition space for the second Na- 
tional Chemical Exposition is already 
under contract. Victor Conquest, direc- 
tor of research for Armour and Com- 
pany, who is chairman of the show 
committee, announced recently. The ex- 
position will be held at the Stevens 
hotel, Chicago, November 17 to 22. 

Warren C. Smith, who is associated 
with his father, C. H. Smith, as a dis- 
tributor of wholesale meats at Sacra- 
mento, Calif., is honeymooning at Palm 
Springs, Calif., with his bride, the for- 
mer Dorothy English McGrane. Mr. and 
Mrs. Smith will make their home in 
Sacramento. 

Wetch & Bower, wholesale meat deal- 
ers of Donald, Wash., have placed their 
new killing floor in operation. Cost of 
the plant project and addition, includ- 
ing new equipment, exceeded $6,000. 
Joseph Wetch is manager of the plant. 

Lesley McCreath, jr., manager of the 
Swift & Company branch at Scranton, 
Pa., has received a commission as lieu- 
tenant junior grade, U. S. Naval Re- 
serve, and has been assigned to aviation 
duty. 

John Milton, representative of the 
American Meat Institute, in an address 
before 1,000 Milwaukee meat dealers on 
May 19, predicted that if pork is ra- 
tioned, it will not be for long, and that 
there will be no “meatless days” in this 
war. 

Henry C. Pohlzon, 70, who was affili- 
ated with Armour and Company for a 
number of years before entering the 
grain brokerage business in Chicago, 
from which he recently retired, died 
early this month at Ft. Worth, Tex., 
from a self-inflicted bullet wound. He 
had been in poor health for the past 
two years. 

Dr. P. P. Starr and Dr. C. J. Paclik 
have been named as city meat inspec- 
tors at Gainesville, Tex., following pas- 
sage of an ordinance requiring inspec- 
tion of all meat offered for sale in the 
city. 

George Buchanan, formerly of Cleve- 
land, has been named district manager 
of Rath Packing Co., Akron, O. 

Robert P. Cooke, representative for 
Kingan & Co. at Pittsburgh, Pa., en- 
tered the Army last week. 

Frederick Cox Riggs, 64, in charge 
of the cutting floor at Swift & Com- 
pany’s Gansevoort-Barclay market, 
New York, died on May 28. Mr. Riggs 
joined the Swift organization in 1912 at 
New York and had 27 years of con- 
tinuous service with the company, be- 
ginning in 1915. He was to have been 
retired on pension by November 1. 
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Canada Packers Honors 240 
Veteran Workers at Banquet 


Service totaling 203 years with Can- 
ada Packers and its predecessor com- 
panies was represented by the four 
guests of honor at 
a banquet in To- 
ronto tendered by 
Canada Packers, 
Limited, to 240 em- 
ployes, each of 
whom had served 
with the company 
at least 25 years. 
The guests of hon- 
or, Frank O’Dona- 
hue, William Mur- 
dock, William 
Thomas and Alfred 
Collett, were pre- 
sented gold watches 
by the company. 

The presenta- 
tions were made by Brigadier-General 
John A. Gunn, previously president of 
Gunns, Limited, and W. E. Bosnell, 
superintendent of Canada _ Packers’ 
Toronto plant. J. S. McLean, president 
of the company, who completed his 
forty-first year with the business last 
March, acted as toastmaster. 





J. S. McLEAN 





James A. Gallagher, formerly secre- 
tary and general manager of the old 
Union Meat Co. and the Union Stock 
Yards at San Antonio, Tex., until re- 
cently associated with the Apache Meat 
Co. of that city, has resigned to join the 
priorities division of the War Produc- 
tion Board, with offices in the Majestic 
bldg., San Antonio. 

Roe S. Clark, vice president and 
treasurer of the Package Machinery 
Co., Springfield, ass., was elected 
president of the National Metal Trade 


Association on May 20 at the conclusion 
of the organization’s annual convention 
at the Hotel Biltmore, New York. 


Samuel and Bertram Merzorian have 
established the Merzorian Packing Co. 
at 300 Santa Fe ave., Fresno, Calif. 


Col. E. N. Wentworth, director of 
Armour and Company’s livestock bu- 
reau, served as judge at the first fat 
stock show staged at Bragg stockyards, 
Birmingham, Ala. The show was spon- 
sored by the city’s junior chamber of 
commerce. 


Another Swift & Company plant 
raised the Minute Man flag on May 13 
when ceremonies denoting participation 
in the payroll deduction plan of war 
bond purchases were held at the com- 
pany’s S. St. Joseph, Mo., plant. Many 
employes assembled in front of the 
plant to witness the presentation and 
hear short talks by local officials. 

M. H. Nagle, president, M. H. Nagle, 
Inc., 300 Johnson ave., Brooklyn, N. Y. 
has purchased the business and plant 
of Leo Schloss, Inc., Newark, N. J., and 
effective June 1 will conduct slaughter- 
ing at both plants under Nagle super- 
vision and ownership. The Schloss 
company, formed in 1870, enjoyed suc- 
cessful acceptance in kosher beef circles 
and its acquisition by M. H. Nagle, 
Inc., will insure a continuation of its 
excellent service to the trade. The 
Nagle family has long been associated 
in slaughtering and wholesale meat 
business, founding the Nagle Packing 
Co., Jersey City, which was sold to 
Cudahy Packing Co. in 1926. Later, 
Mr. Nagle and his brothers established 
a kosher cattle abattoir. 


A meat judging contest was held re- 
cently at the plant of the Madison 
Packing Co., Madison, Wis., for stu- 
dents of the Wisconsin college of agri- 
culture. Eight carcasses were judged. 








MORRELL WORKERS GET FINGERPRINTED 


Fingerprinting of all employes of John Morrell and Co., Ottumwa, Ia., has been started 
and probably will be completed within two weeks. Every employe and official of the 
firm will be fingerprinted and photographed and other identifying characteristics will be 
recorded. In the photo, Madelyn Melton of the sliced bacon department and George M. 
Foster, vice president in charge of operations, are going through the procedure. Assist- 
ing Mr. Foster is plant officer James Young; Donald Cox fingerprints Miss Melton. 
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SALVAGE SUGGESTIONS FOR 


PLANT REFRIGERATION STAFFS 


NUMBER of critical metals and 

other materials can be conserved 
or salvaged in the meat packing plant’s 
refrigeration department and engine 
room. Many salvage ideas may not oc- 
cur at once to the operating staff; 
therefore, it is a good idea to have them 
look over reports of accomplishments in 
other industrial plants, even though 
these are far removed from the meat 
packing industry. 

For example, the Grasselli, N. J., 
plant of the E. I. duPont de Nemours 
Co., has been conducting an outstand- 
ing salvage campaign. While many de- 
tails of the labor-management commit- 
tee’s report are not of interest to pack- 
ers, some of the following salvage ideas 
might well be followed out by meat 
plant operating men: 

The company formerly burned off the 
rubber insulation from copper wires 
and cables so as to salvage the copper. 
It now salvages the rubber by squeez- 
ing the wire or cable through a set of 
rollers, thus permitting the rubber to 
be easily removed from the wire. 

All the short stubs of welding rods 
are saved for return to the welding 
supplier for credit. 

All worn out or broken steel punches, 
dies, drills and high speed tools are sal- 
vaged. 


Fuse Cases Collected 


All burned out electrical fuse cases 
are collected and returned to the manu- 
facturer for refilling. 

Dry cell batteries of all types, includ- 
ing flash lights, are collected when 
worn out for the zinc salvage. 


All waste burlap is being collected. 


Wiping rags are being collected when 
dirty and are being washed for re-use. 

Metal motor covers, coupling guards, 
machine guards and brackets are being 
standardized to conserve steel. 

All waste asbestos and other insulat- 
ing materials are being collected. 


The elimination of bolts, nuts, straps, 
etc., has been accomplished wherever 
practicable and welding substituted to 
conserve both labor and materials. 


To save structural steel, short pieces 
of pipe have been salvaged and used 
for minor structural members, hand 
railings and steel line supports. 


When dismantling corrugated metal 
siding or roofing, the material is in- 
spected and assorted so that the good 
pieces may be reclaimed for patching 
purposes. 

The company is using wood and wood 
treated with fire retardant as a substi- 
tute for iron and steel wherever practi- 
cable. 


Swinging scaffolds are used wherever 
practicable to conserve on lumber and 
nails. 
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At one time all electrical extension 
cords were discarded when the rubber 
insulation was found defective. Cords 
that are in sufficiently safe condition 
are now vulcanized. After repairs are 
made the cord is tested with a violet 
ray machine to assure full and safe 
protection to the user. 

For salvaging purposes the vulcan- 
ization process is further carried to 
rubber gloves, rubber boots, overshoes, 
etc. 

Steel containers received with all 
sorts of material are salvaged. 

Valves of all descriptions are col- 
lected and repaired as conditions may 
warrant for re-use. 

In the conservation of insulated elec- 
trical wiring, the wiring is measured 
exactly before being drawn through 
conduit. 

The consumption of tetrachloride for 
the cleaning of electrical motors has 
been considerably decreased by the use 
of steam and water with subsequent 
drying out. 

Ball and roller bearings formerly dis- 
carded are now being carefully in- 
spected and reconditioned wherever pos- 
sible. 

All bearing metals, such as babbitt, 
are being collected. 

The brass bases from all burned out 
electric bulbs are collected. 


The extension of paint spraying ma- 
chines is aiding in the conservation of 
paint brushes. 

The clear protecting glass, which cov- 
ers the more expensive blue glass in 
welder and burner helmets and shields, 
is now being obtained from salvaged 
window glass. 





Nutrition Foundation 
Announces 36 Grants 











A total of 36 grants involving the 
expenditure of $125,000 for independent 
research in the field of nutrition has 
been awarded by the Nutrition Founda- 
tion, Inc. The foundation is supported 
by 17 leading food firms, each contribut- 
ing $50,000. Dr. Karl T. Compton, pres- 
ident of Massachusetts Institute of 
Technology, is head of the board of 
directors. 

Recipients of the grants include uni- 
versities and research organizations 
throughout the U. S. and one in Can- 
ada. Awards average $3,500, with the 
maximum $7,000. The 36 recipients 
were selected from 81 applicants by a 
scientific advisory board headed by 
Dr. Charles Glen King, national au- 
thority on nutrition. Applications were 
judged on their contribution to the war 
effort, immediate advantage to public 
health, and long-time advancement of 
the science of nutrition. 

Studies approved include experiments 
in nutrition in relation to fatigue, foods 
giving maximum results on fighting 
fronts and in war industries, effects of 
environment on nutritional require- 
ments, nutritional factors in the healing 
of bone fractures, and the relation of 
nutrition to tooth decay. 

Universities given grants include 
Yale, Cornell, Columbia, Pittsburgh, 
Illinois, Purdue, Stanford, Minnesota, 
Chicago, California, Rochester, Ford- 
ham, Cincinnati, Northwestern, Wayne 
and Emory. Also on the list of educa- 
tional institutions are Ontario Agri- 
cultural College, Oregon State College, 
Alabama Polytechnic Institute, and 
Johns Hopkins School of Medicine. In- 
dependent receiving grants include the 
Children’s Fund of Michigan, Nutri- 
tion Board of the National Research 
Council, and the New York State Agri- 
cultural Experiment Station. 








ADHERES TO PRECISE TIMETABLE SCHEDULE 


This 28-ft. refrigerated unit, a stainless steel Fruehauf trailer with cab-over-engine Inter- 

national tractor-truck, carries boxed meats, hung beef and veal from the vicinity of Eau 

Claire, Wis., into the Chicago market. Accurately controlled interior temperatures are 
assured regardless of weather conditions. 
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Through three decades of advanced 
manufacturing methods. UNITED'S has 
kept pace with refrigeration progress. 
Every feature essential to proper insula- 
tion is embodied in UNITED'S B. B. 
Corkboard ... each a milestone to 
maximum insulation efficiency. 
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CORK COMPANIES 


KEARNY, 


NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


Albany, N. Y. 
Baltimore, Md. 
Boston, Mass. 
Buffalo, A 
Chicago, Ill. 


SALES OFFICES AND WAREHOUSES 


Cincinnati, Ohio Milwaukee, Wis. 
Cleveland, Ohio New Orleans, La 
Hartford, Conn. gg 


Indianapolis, Ind. New York, N. Y. 
Los Angeles, Calif. Philadelphia, Pa. 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Louis, Mo. 
Waterville, Me. 
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REPAIR 
BROKEN FLOORS 


NOW witu 
CLEVE-O-CEMENT 








Broken, rutted, crumbling cement 
floors are a production hazard that 
should not be neglected. Repair with 
Cleve-O-Cement, the time-tested and 
proved floor patching material. Cleve- 
O-Cement is not an asphalt composi- 
tion but entirely different in molecular 
structure and exactly suited to with- 
stand the detrimental effects of milk 
plant and packing house conditions. 
Dries hard as flint overnight and 
stronger in 24 hours than ordinary ce- 
ment in 28 days. Not affected by 
freezing temperature, lactic acid, mois- 
ture. Won’t crumble, crack or dust. 
Inspect your floors to-day then write 
for details about the Cleve-O-Cement 
Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 
9119 Reno Avenue Cleveland, Ohio 


CLEVE-O-CEMENT 














This machine is invaluable for the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


**BOSS’”’ assures 


Best O: Satisfactory Service 
The Cincinnati Butchers’ Supply Co. 


Mail Address: P. O. Box D, Elmwood Place Station, 


Cincinnati, Ohio 


Factory: Helen & Blade Sts., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 











ODT Suggestions on 


Truck Conservation 


REVENTIVE maintenance and the 

rebuilding of used parts are among 
some of the suggestions recently issued 
by Joseph B. Eastman, Director of De- 
fense Transportation, for the conserva- 
tion of America’s automotive and truck 
fleets. 

The maintenance of nearly 5,000- 
000 commercial vehicles in this country 
is costing nearly a billion dollars in 
labor and vital materials annually. Bet- 
ter operating practices, Mr. Eastman 
pointed out, will result in a decrease 
in the demand for new parts and ma- 


terials, thereby diverting labor and ma- 
terials directly into war production and 
increasing the number of vehicles avail- 
able for service on the highways. Im- 
proved operating practices also will 
serve to expedite the rapid flow of 
goods through a reduction in road 
breakdowns, in the accident rate and in 
the truck owners’ costs for labor and 
materials. 

Preventive maintenance is the orig- 
inal “stitch in time” in automotive oper- 
ation. The manuals of operation that 
are issued with new motor vehicles 
contain valuable information and sug- 
gestions. 

Worn or damaged parts may largely 
be reclaimed or rebuilt. As the war 
progresses, parts will be¢ome harder 





to get because it is necessary for fac- 
tories to concentrate on actual fighting 
material. If many of the more expen- 
sive parts are rebuilt, the re-use of 
parts can be the means of saving large 
quantities of vital raw materials which 
are now so hard to get. 

Among the typical parts, drive shafts, 
worn at the joints because of neglect, 
need not be scrapped. Two new univer- 
sal joints may be welded to the old 
tubes to make a serviceable assembly, 
Crank shafts need not be scrapped 
even if they are so worn at the main 
or connecting rod bearing surfaces that 
regrinds to standard sizes are impos- 
sible. Mechanics familiar with metal 
coating can reclaim the shafts by clean- 
ing the foundation material, spraying 
the metal and then having it ground 








@ With the heat of summer just “around the corner” 
you are faced with the problem of providing dependable 
cooling for the meat which passes through your plant. And 
this year the responsibility of providing protection for the 
greatest food program in history takes on added importance. 


Now is the time to look into your food preservation problem. 
Don’t wait for the intense heat of mid-summer. How about 
your refrigeration equipment? Is it apt to break down on a 
hot day — just when you need its protection most? Can you 
be sure that your meats and other products will be kept fresh 


and free from taint? 


Unless you can answer these questions to your complete 
satisfaction, it will pay you to investigate the many advan- 
tages of Lipman low-cost, dependable refrigeration — the 
standby of the food service industries for more than 25 years. 


GENERAL REFRIGERATION DIVISION 
Yates-American Machine Company 


Lipman Automatic R tion Machines 
are available in Freon-12 Methyl! Chloride 
and Ammonia types — in either air or water 
cooled models — from 4 H.P. to 40 H.P. 
With this wide range and variety of types 
there is a Lipman unit for practically every 
cooling purpose. 
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AUTOMATIC NV AUTOMATIC REFRIGERATION _ 


BELOIT, WISCONSIN 






or machined to the required size. This 
process has many possibilities for re- 
placing worn material in the automotive 
field. 


Worn Valve Faces 


Worn valve faces may now have 
hard surfacing materials welded to 
them in much the same manner as that 
by which new aviation valves are made, 
This restores a valve that may have lost 
so much material that it seats too low 
in the cylinder head by building metal 
up to original dimensions and provid- 
ing a hard, heat-resistant face. 

Tire conservation can go a great deal 
further than it has in the past. One of 
the best ways to conserve tires on 
trucks is by organizing a systematic 
inspection program. Tires must be in- 
flated regularly to the recommended 
pressures. Dual tires must be properly 
mated so that they will distribute the 
load evenly. Wheel alignment and other 
mechanical factors must be checked in 
order to prevent excessive wear, and 
foreign objects of all kinds must be 
removed from tires as soon as these are 
picked up, so that they cause least 
possible damage. 


Tires’ should be pulled for retreading 
as soon as the non-skid design has worn 
smooth. When they are attended to at 
this point in their wear, they may be 
retreaded several times. Every time a 
tire is retreaded, about 60 per cent of 
the total rubber originally built into it 
is saved. When this is multiplied by the 
millions of tires in service, the savings 
can amount to many thousands of tons 
of rubber annually. 


CARE OF BAGS URGED 


In cooperation with the Office of Ag- 
ricultural Defense Relations, Washing- 
ton, D. C., Bemis Bro. Bag Co. is sup- 
plying bag users with slips giving in- 
structions for taking care of bags to 
make them last as long as _ possible. 
Bag conservation is particularly vital 
at present in view of war-created de- 
mands for bags and the shortage of 
materials, with termination of burlap 
imports from India viewed ‘as likely in 
the near future. 


Conservation suggestions‘ carried on 
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the Bemis slips include the following: 

Filled Bags.—Store all commodities in 
a dry, protected place; handle bags with 
care, to avoid dropping and rupturing; 
use no hooks; stack all of a kind to- 
gether because the strength of the bag 
cloth varies with the commodity; don’t 
stack filled bags so high that the weight 
ruptures the bottom bags; protect the 
commodity from rats to prevent damage 
to bag as well as contents; allow no 
chickens or animals access to bags; 
open bags at seam by cutting stitching 
instead of cloth; remove commodities 
ecntaining acids as soon as possible. 

Empty Bags.—Shake thoroughly to 
remove as much of commodity as pos- 
sible; hang all bags in the sun to dry to 
prevent mildew and rot; do not use ker- 
osene or objectionable chemicals in 
cleaning bags; store dried bags, each 
kind to itself, in a high, dry place; in- 
spect regularly to prevent rats or ver- 
min nesting; do not fill bags to be re- 
used later with objectionable items like 
coal, ete.; tie bags into bundles and sell 
them as containers; do not fill bags too 
full. 

Sorting.—Careful sorting pays for 
itself by obtaining higher prices from 
bag dealers; pack bags flat; avoid put- 
ting bags of different materials, ca- 
pacities, or sizes, or bags for different 
commodities in the same bundles; sort 
into bundles all bags that can be used 
again for the commodity originally 
packed; bundle all patched bags sep- 
arately; keep slashed bags together. 





STATES MUST LIBERALIZE 
TRUCKING RULES 


Thirty-eight states have but a few 
days to eliminate trucking regulations 
hindering war transportation. If ac- 
tion is not forthcoming shortly, the 
President will be asked to proclaim a 
federal standard trucking code. This 
is the decision of the National Gov- 
ernor’s Conference and Council of State 
Governments, as announced by Gov. 
Harold E. Stassen of Minnesota, chair- 
man of the group executive committee. 


The only states now having trucking 
laws matching the liberal federal 
standard code are California, Mary- 
land, Michigan, Montana, New Mexico, 
New York, Rhode Island, Utah, West 
Virginia and Wyoming. Other states 
must relax present regulations con- 
cerning weight and size of trucks and 
trailers. 

Under the federal standard truck 
code, maximum provisions are: Width, 
96 in.; height, 12% ft.; axle weight, 
18,000 Ibs.; single vehicle length, 35 
ft.; combination vehicle length, 45 ft.; 
weight per inch of tire, 600 lbs.; weight, 
two axles, 30,000 lbs.; three axles, 40,- 
000 lbs.; semi-trailers, 40,000 Ilbs.; 
other combinations, 40,000 Ibs. 


Joseph B. Eastman, director of the 
ODT, has asked operators of trucks 
and unions to work out plans to cope 
with unemployment growing out of 
the’ motor truck transportation restric- 
tions effective June 1. He asked that 


the industry and unions develop a plan 
to “distribute fairly” any hardships 
growing out of the restrictions on 
mileage, less-than-capacity loads, spe- 
cial deliveries, call backs, etc. 
































INSTITUTE ISSUES POSTER 











Because the conservation of existing 
packinghouse supplies has become a 
business necessity 
as well as a pa- 
triotic duty, the 
American Meat In- 
stitute has pro- 
duced a conserva- 
tion poster for use 
in plants. The 
poster measures 
12% by 16% in. 
and is printed in a 
vigorous red on 
blue and white stock. It bears the mes- 
sage “You Can Help Win The War... 
Conserve Materials ... Avoid Waste” in 
easily read type. Placed in well-chosen 
spots through the plant or office, it will 
serve as a persuasive reminder that 
“every one’s effort is needed in winning 
the war, that a piece of paper saved, 
and that a little extra attention to 
tools and machinery all are a part of 
the final victory.” 


Copies of the poster are being made 
available by the Institute at nominal 
prices depending upon the aggregate 
number ordered by member companies. 





CONSERVE MATERIALS 
AVOID WASTE 
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EARLY & MOOR »< 


“The Skins You Love to Stuff” 


BOSTON, MASS. 


Meat Dehydration 


(Continued from page 13.) 


is being worked upon. The dehydrated 
mutton recently shipped to Britain 
from Australia was packed in 4- and 
40-lb. lacquered cans. According to 
Australian information, the product 
does not have to be sealed by vacuum. 
The Australian product was minced 
and dried under vacuum at low temper- 
atures. The product contained about 25 
per cent fat. 

Results in the U. S. so far, as evi- 
denced by samples tasted, have been 
very good as far as the important fac- 
tor of palatability is concerned. Even 
in its dry form, before being reconsti- 
tuted by addition of moisture, the prod- 
uct can be used in emergency. In cook- 
ery, the dehydrated meat works up to 
form very satisfactory stews, meat 
loaves, patties or soup. In fact, it may 
be used in about any way that fresh 
ground meat can be used. 


Besides saving transportation space, 
dehydrated meat offers an outlet for 
less desirable cuts of meat. Work so far 
with beef does not indicate any great 
quality difference between dehydrated 
sirloin or dehydrated chuck meat. The 
Australian mutton referred to was de- 
hydrated forequarter meat—a drug on 
the market in that country. 

Two U. S. manufacturers have al- 
ready announced dehydrating equip- 
ment designed for meat. One is a com- 
partment type dehydrator of single or 
multiple unit design. It is constructed 


to handle 1,000 lbs. of meat at a time 
as a single unit; 2,000 lbs. as a double 
unit. Additional single or double units 
can be added. 

In this dehydrator, the meat to be 
desiccated is placed on trays which in 
turn are placed on a truck running 
into the unit. Each truck handles 80 
trays and the duplex model handles 
two trucks at a time. Individual trays 
have approximately 8.25 sq. ft. of area. 
The single unit occupies a floor space 
8 ft. square and requires 11.5 ft. of 
headroom. The double unit requires a 
floor area 8 by 16 ft. 


Air Distribution 


The air distributing system of this 
dehydrator is described as exception- 
ally flexible, in that the duplex unit can 
be used as a single tunnel dryer for 
continuous processing or as two indi- 
vidual 1,000-lb. units for different prod- 
ucts. As a single tunnel, temperatures 
can be varied for progressive process- 
ing; used as a double unit, tempera- 
tures can be varied in either of the 
1,000-lb. compartments. 

This dehydrator uses either gas or 
steam heat or a combination of both. 
Air diffusers are designed to give uni- 
form velocity to insure that every 
square foot of the product receives 
equal conditioning. Automatic controls 
regulate interior temperature. Frame- 
work is of structural steel with the en- 
closure fireproof, moisture-proof and 
vermin-proof. Inside surfaces are 
smooth for cleaning and _ sanitation. 


Material used for trays and trucks 
varies with the product to be dehy- 
drated. 

The other dehydrator developed for 
use by packers employs the continuous 
conveyor principle. The material to be 
dried travels on a wire screen apron 
built in 8-in. sections fastened to links 
of roller chains. The conveyor travels 
within well insulated panels and frame- 
work. Framework construction makes 
ample allowance for expansion and con- 
traction as well as building vibration, 
so that there is no misalignment of the 
running parts of the machine. Insula- 
tion is encased between two sheets of 
heavy-gauge metal and panel joints are 
sealed with a resilient insulating ma- 
terial to prevent air and heat leakage. 
Full-length doors provide access to the 
interior of the dehydrator. 


Fastened to each side of the screen 
section of the material conveyor is a 
pressed metal guard acting as a travel- 
ing wall. This allows for loading the 
width of the conveyor and prevents 
dried material from blowing off. The 
conveyor is driven by a motor through 
a variable speed transmission and gear 
reducer, 


The heating unit consists of a series 
of small pipes within larger pipes. 
Steam enters the outer chamber, pass- 
ing through the smaller pipes to the 
larger pipes. Condensed moisture in the 
inner chamber is removed by a trap. 
Air is circulated upward or downward 
through the conveyor and product by 
high pressure turbine fans. These are 
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PRODUCTS 





vored with PRES-TEEGE actually invite sales and win new 
customers that stick! The “Seasoning with the Hospitality 
of the South” boasts a unique taste-appeal that will put your 
products in a class by themselves. 
seasoning power enables you to produce a uniform product of 
unvarying flavor and goodness batch after batch! Try a sam- 
ple of PRES-TEEGE Seasoning at our expense. For a really 
‘‘different’’ cure, try PRES-TEEGE Fast Cure Salt! 


DIANA-LEE LABORATORIES 


Jobbers and distributors interested in handling 
PRES-TEEGE in their territory please write: 


Address all communicatios tt PHIL HANTOVER, Inc. 
House of “‘PRES-TEEGE” 1817 Baltimore Ave., Kansas City, Mo. 


‘ 


A PROFITABLE 
SALES WEDGE 


Sausage, Meat Loaves and 


Specialty products when fla- 


Absolute uniformity of 








mounted directly on the motor shaft; 
motors are mounted on the framework 
of the dryer. 


For meat dehydration, two stages of 
processing are employed. At the load- 
ing end, the product is placed on the 
conveyor to a depth of two or three 
inches to allow air circulation through 
the meat. At this stage of dehydration, 
the air is forced upward through the 
product. When it goes into the dryer 
from the cooker, the meat has a mois- 
ture content of 60 to 70 per cent and is 
subjected to air heated to around 
140 degs. F. 


About two-thirds of the length of the 
machine, and after the biggest per- 
centage of the moisture has been re- 
moved, the product goes onto a second 
and shorter conveyor. Because it is 
partially dried it can then be piled 
deeper. In this final stage of the 
process, air is forced downward 
through the meat at temperatures of 
around 170 degs. 

Dehydration of the liquid left after 
the cooking of the meat can be handled 
at the start of the second phase of 
drying. The partielly dried product 
absorbs the liquid readily and without 
seepage. Similar equipment made by 
the same manufacturer has been used 
in packing plants for drying hair, soap 
and glue, and more recently for de- 
hydrating dog food. 


Invest in Victory! Buy United States 
War Bonds and Stamps, 
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Ceiling Reactions 


(Continued from page 11.) 
General Maximum Price Regulation. 


“Ignorance professed or actual of 
the provisions of the regulation,” he 
warned, “will not be accepted by the 
O.P.A. as an excuse for such violations. 
Those persons failing to comply open 
themselves to prosecution for the maxi- 
mum penalties provided by the Emer- 
gency Price Control Act of 1942.” 

Mr. Henderson’s admonition was 
prompted specifically by field reports 
reaching OPA that certain sellers have 
informed the trade that selling prices 
would be the same for different classes 
of purchasers. This, of course, is in 
direct violation of the regulation, the 
Price Administrator emphasized. 

These reports, as well as inquiries 
from other sources, indicate that de- 
partures from the requirements of the 
General Maximum Price Regulation 
have taken several forms: Ignoring 
customary classifications of customers; 
taking as the maximum price for a 
local delivery the delivered March price 
to a purchaser at a great distance, and 
charging for inferior grades the highest 
March price for better grades of the 
same cut. 

To clarify this situation fully, OPA 
has issued the following interpretation 
on maintenance of “customary allow- 
ances, discounts, or other price differ- 
entials” as required by the General 
Maximum Price Regulation. 

“While there will undoubtedly be ex- 
ceptions in the case of individual sellers 
—exceptions which will be controlling 
for those sellers under the terms of 
the General Price Regulation—certain 
major factors are generally found to 
underlie the practice of granting price 
differentials to purchasers of the same 
class in the meat industry. These are 
1) Cost of selling; 2) Cost of delivery; 
3) Quantity purchased; 4) Credit risk 
and credit service. 

“As a result of the interaction of 
these factors, sellers in the meat indus- 
try customarily have grouped pur- 
chasers into the following classes: 


Classes of Purchasers 


“A. Independent retailers of small 
and medium sizes. 


“B. Store door delivery to all other 
buyers for resale at retail who ordi- 
narily because of the above factors buy 
at some discount under the “A” class 
of buyers (Examples, chain stores, 
super markets, large independent buy- 
ers, etc.). 


“C. Warehouse deliveries to large 
buyers. 

“D. Manufacturers; processors, whole- 
salers, and jobbers. 


“EK. Peddlers and dock 


delivery 
buyers. 


“F. Hotels, restaurants, camps, re- 
sorts, clubs, ranches, hospitals, schools, 
carriers, and other similar institutional 
buyers. 


“G. U. S. government and agencies 
thereof. 
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“H. State, county, municipal, and 
other governmental purchasers except 
federal. 

“I. Employes. 


“Under the regulation each seller’s 
highest March price to any purchaser 
in a particular class is the seller’s max- 
imum price for all members of that 
class,” Mr. Henderson stated. “In some 
instances a sale may have been made 
in March to a purchaser of a given 
class which, because of abnormal con- 
ditions, did not reflect the differentials 
customarily given to purchasers of that 
class. If sellers in the meat industry, 
particularly packers of beef and veal, 
take advantage of such unrepresenta- 
tive transactions in an effort to elimi- 
nate customary differentials, it will be- 
come necessary for OPA by supple- 
mentary regulations to establish a sys- 
tem of fixed differentials or to revise 
downward the level of maximum prices 
in the meat industry in order to cor- 
rect the price rise which is the real 
effect of disregarding price differentials 
which prevailed in the past.” 


Area is Defined 


The General Maximum Price Regula- 
tion also recognizes differentials in 
prices in sales by the same seller in 
different areas. In this connection OPA 
stated that “area” refers to the cus- 
tomary points of delivery for each 
seller at which his delivered prices are 
relatively the same. Sellers may not 
establish maximum prices in such an 
area by using highest delivered March 
prices in more remote areas. 


The maintenance of grade differen- 
tials is likewise explained in the O.P.A. 
statement. Sellers are required to main- 
tain the differences in prices charged 
for different grades of each item sold. 
“Grade” in this connection includes use 
of American Meat Institute, govern- 
ment, or private grading systems defi- 
nitely established, or any other practices 
by which variations in quality have 
been reflected in different prices 
charged. 

Ceiling prices are not established 
individually for each buyer but for each 
class of purchaser to which the seller 
sells. Where the buyer is quoted a price 
higher than he paid in March, the Price 
Administrator stated that it is the duty 
of the buyer to make a reasonable effort 
to ascertain from the seller in which 
class of purchaser the buyer is included. 
Furthermore, Mr. Henderson said it is 
the duty of the seller to make dis- 
closure to any buyer who so inquires. 


At midweek, a number of packer 
representatives met with Office of Price 
Administration officials in Washington 
to discuss such shortages and beef 
ceilings in general. Wholesalers and 
retailers also participated. 

Members of the Eastern Meat Pack- 
ers Association met in Washington on 
Thursday to discuss the permanent 
pork ceiling and hear the views of OPA 
representatives. 

Meanwhile, rationing was coming to 
the fore as a possible solution for some 
of the difficulties arising out of price 


THE QUALITY TRADE MARK 
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ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are wt eg plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
S535 
= C-D SUPERIOR KNIVES 


= B. & K. KNIVES = 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —— Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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ceilings. Some factors believe that some 
form of rationing is inevitable for all 
meats, suggesting that it be done on a 
money basis, and declare that the 
sooner rationing comes the better for 
the meat industry and consumers. 


Relief for Imtrastate Packers 


Passage of joint resolution 315 by 
the House (see page 11), which would 
allow the Secretary of Agriculture to 
extend federal inspection to intrastate 
establishments and make them eligible 
for government business and its more 
profitable prices, was regarded hope- 
fully by many small packers as offering 
partial relief from some of their diffi- 
culties. 

However, it must be remembered that 
the Secretary’s authority to extend in- 
spection is discretionary, not manda- 
tory, and that it is hardly likely that he 
will do so on a wholesale basis, but 
will probably choose those plants which, 
under strict state or municipal laws, al- 
ready possess physical facilities and 
follow practices similar to those re- 
quired by the BAI. 

Some facts and background on Maxi- 
mum Price Regulation No. 148 on pork, 
which THE NATIONAL PROVISIONER was 
unable to publish last week, will be of 
interest to packers: 

Coincident with issuance of the new 
regulation, OPA announced a new joint 
meat study to be made in cooperation 
with the Agricultural Marketing Ad- 
ministration. This will include a further 
survey of costs involved in meeting gov- 
ernment specifications on meat products 
designed for use of the armed forces 
and for the lend-lease requirements of 
our allies. 

Under the temporary regulation, sales 
to the Federal Surplus Commodities 
Corp. and to the military forces of the 
United States were allowed at maxi- 
mum prices 2c per lb. higher than the 
top figures (carlot quotations) estab- 
lished for comparable sales in the 
domestic trade. This 2-cent differential 
was intended to compensate sellers for 
extraordinary costs incurred by them 
in complying with government specifi- 
cations. 

OPA reports that only the 2-cent 
differential provision of the Temporary 
Maximum Price Regulation received 
widespread criticism. The general com- 
plaint was that the differential was too 
great, and gave to such sellers an in- 
equitable advantage in bidding for raw 
materials. 

OPA says that the reasons for this 
objection have been removed in the new 
ceiling regulation by lowering to 1%c 
per lb. the differential allowed in sales 
to the FSCC and the armed forces. This 
lower maximum price was fixed after 
consultations with representative groups 
and persons affected thereby. 

“Furthermore,” Administrator Leon 
Henderson states, “it must be made 
clear that this 1%-cent differential is 
subject to further change based on any 
findings that may result from our co- 
operative study with AMA which would 
justify such a change.” 


Page 26 


Another feature of the permanent 
regulation is the provision that all sales 
of dressed hogs may be made on the 
basis of a percentage figure over the 
live hog price, regardless of the seller’s 
previous practice. The temporary order 
has allowed this “denominator” provi- 
sion privilege only to those who cus- 
tomarily sold on such a basis prior to 
issuance of the regulation. This change 
restores to a competitive market posi- 
tion those sellers who customarily sold 
dressed hogs at flat price and not on a 
percentage of the live hog figure. 

OPA points out that the maximum 
prices established in the new regulation 
are well above those which reflect to 
hog raisers a price equal to the highest 
of the four alternatives provided for in 
the farm product section of the Emer- 
gency Price Control Act of 1942 (but 
below those at which packers have to 
sell product to break even with present 
hog prices). 

The price of live hogs at Chicago dur- 
ing March 3-7, OPA declares, was about 
$13.15 per cwt., a price adequate to re- 
flect 110 per cent of 1909-14 parity to 
the hog producer ($12.08 at mid-April 
in local markets) ; this is the highest of 
the four alternatives for determining 
the bottom ceiling level for hogs. 


Scarcity This Summer 


OPA explains that the long-term hog 
picture is relatively bright, with total 
marketings expected to be around 83,- 
000,000 head this year compared with 
about 71,000,000 in 1941, but declares 
that the normal seasonal period of 
relatively light hog marketings will find 
smaller stocks than usual to draw on, 
due to very heavy government and con- 
sumer demand last winter at the time 
when packers would normally have 
increased their storage stocks. Thus, 
says OPA, the possibility of a tight 
situation looms for the next few months. 

Maximum Price Regulation No. 148 
covers all wholesale pork cuts derived 
from the carcass of the hog, dressed 
with the head off and kidney and leaf 
lard out, and all canned meats con- 
sisting entirely of pork. It also defines 
each different grade and brand, as 
well as each weight classification, as a 
separate wholesale pork cut. This cov- 
erage is somewhat broader than that of 
the temporary regulation. 

The Administrator has placed partic- 
ular emphasis on the fact that the 
permanent regulation continues the re- 
quirement of the temporary order that 
customary discounts based upon savings 
in cost of handling be recognized in 
establishing maximum prices. 

“Because of variable factors arising 
from the perishable nature of the 
commodity,” Mr. Henderson pointed out, 
“such discounts are not always reflected 
fully in each separate transaction. Their 
customary use is shown, however, not 
only by the general understanding and 
practice of the industry, but also by 
well-established methods of distribution 
which are dependent upon them. Fail- 
ure to maintain the customary dis- 
counts in the structure of maximum 
prices would work severe hardship on 


certain classes of sellers and would 
threaten the continued existence of 
some eleménts in the distribution struc- 
ture of the industry.” 

It is emphasized by OPA that for 
any cut not listed in the regulation 
(see THE NATIONAL PROVISIONER of 
May 23, page 12) the permitted ad- 
dition is the amount applicable to the 
most nearly similar wholesale pork 
cut, derived from the same primal cut, 
and in the same stage of processing. 





Extension of Inspection 


(Continued from page 11.) 


not subject to the provisions of law, 
as amended, known as the Meat Inspec- 
tion Act ... the Secretary of Agricul- 
ture is authorized to cause to be made 
the same or similar examinations and 
inspections and cause such other action 
to be taken in respect of the soundness, 
healthfulness, wholesomeness, and fit- 
ness for human food of meat and meat 
food products as would be made or 
taken if meat and meat food products 
from such establishments were to be 
used, transported, or sold in interstate 
or foreign commerce. 

“SECTION 2. a) The Secretary of 
Agriculture is authorized and directed, 
insofar as may be practicable, to carry 
out the provisions of this act through 
the existing officers, employes, and fa- 
cilities through which he carries out the 
provisions of the Meat Inspection Act, 
as amended. b) The Secretary of Agri- 
culture is authorized to prescribe such 
regulations as may be necessary in 
order to carry out the provisions of this 
act. 

“SECTION 3. There is hereby au- 
thorized to be appropriated for the 
fiscal year ending June 30, 1943, and 
each fiscal year thereafter, such 
amounts as may be necessary to carry 
out the provisions of this act. 

“SECTION 4. This act shall cease to 
be in effect six months after the termi- 
nation of the present war.” 

Approval by the House followed a 
public hearing at which Judge J. B. 
Murphy, Columbia, S. C.; Earl Thomp- 
son, Reliable Packing Co., Chicago, and 
others appeared in favor of the resolu- 
tion. Dr. A. W. Miller, U. S. Bureau 
of Animal Industry, testified that the 
bureau had not had time to study the 
bill for approval or disapproval. 

Brigadier General Carl A. Hardigg 
appeared for the Army. His primary 
request was that nothing be done to 
take away BAI inspection of Army 
meats, and stated that there was no 
objection to the measure so long as 
inspection continued under the bureau. 
He said that any delegation of author- 
ity by the BAI to state or municipal in- 
spectors would make additional inspec- 
tion by the Army necessary. 


BETTER INEDIBLE GREASE 


No rendering plant should be without 
a gut hasher and washer. Gut contents 
sent to the melter lower grease grade. 
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HOGS 


Chicago hog market this week: Prices 
closing 10 to 15¢ higher. 


Wed. Weekago 


Chicago, top ........ $14.35 $14.30 
Tg |. eee 14.30 14.10 
Kan. City, top....... 14.05 14.10 
i ee re 13.90 14.15 
St. Leet, Wes os. es 14.30 14.10 
Corn Belt, top........ 14.05 14.05 
Rallels, We .. 606505< 14.90 14.60 
Pittsburgh, top ..... 14.65 14.50 
Receipts—20 markets 
S OD oa cca east 274,000 283,000 
Slaughter— 
ST SE ces 753,077 755,794 
Cut-out 180- 220- 240- 
FOSUNB. .-.66%04 220 lb. 240 1b. 270 lb. 
This week...—90 —.96  —1.36 
Last week...—.69 —.71 —1.06 
PORK 
Chicago carlot pork: 
Green hams, 
all wts. ....24%@25% 24%@25% 


Loins, all wts..28 @27% 23 @27% 


Bellies, all wts.15% @16 15% @16 
Picnics, 

all wts. ....23%@23% 23%@23% 
Reg.trimmings. 20 19 @19% 
New York: 


Loins, all wts..24 @30 24 @30 
Butts, all wts..29 @31 29 @31 
Boston: 

Loins, all wts..28 @3l 28 @31 
Philadelphia: 


Loins, all wts..25 @30 25 @30 
Butss, all wts. .2912@31% 29%@31% 


LARD 
Lard—Cash ..... 12.55 12.65 
Loose ....11.42% 11.42% 
heeft 0 5<: 11.61% 11.61% 


*Week ended May 23. 


418425 52 5-9 5-16 5-23 530 66 643 620 
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CATTLE 


Chicago cattle market this week: Steers 
and yearlings weak to 25c lower. Cows 
strong to 25¢ higher and bulls 25 to 35c 
higher. 

Wed. Week ago 


Chicago steer top. ..$16.25 +$14.90 

S Uae OI iisciee 13.35 13.30 
Kan. City, top....... 13.75 13.50 
Omaha, top ......... 13.50 13.50 
St. Louis, top....... 13.25 15.00 
St. Joseph, top...... 13.50 13.10 
Bologna bull top..... 11.40 11.00 
Cutter cow top...... 9.50 9.25 
Canner cow top...... 8.25 8.25 
Receipts—20 markets 

SGU6. 6 is. oot 189,000 168,000 
Slaughter— 

at pomtis* 2..%<. 163,744 139,280 

BEEF 
Steer carcass, good 

700-800 Ibs. 

Chicago ..$19.50@21.00 $19.50@21.50 
Boston ... 20.00@21.00 20.00@21.00 
Phila. .... 20.50@22.00  20.50@22.00 
New York. 20.50@22.00 20.50@22.00 
Dressed canners, No. 

See WRB. Wiese ss. 14% 14% 
Cutters, 400@450 Ibs... .15% 15% 
Cutters, 450 Ibs. up.... .15% 15% 
Bologna bulls, 

GUO TBR. WD iis ccs ikcss 16% 16% 


*Week ended May 23. 
Choice grades absent. 


Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 
Chicago—May 14 


Wee WE so hoaase ass 41,383,638 
D. S. clear bellies......... 8,163,407 








HIDES 
Week 

Wed. ago 
Chicago hide market firm. 
Native cows ....... 15% 15% 
ERT boas pace .20 .20 
Calfskins ......... 25% 25% 
Shearlings ........ 2.15 2.15 
New York hide market strong. 
Native cows ....... 15% 15% 


TALLOW, GREASES, ETC. 
New York tallow market firm. 


RNG ce ein gaan 9.71% 9.71% 
Chicago tallow market firm. 

PRUNE es Picket 9.71% 9.71% 
Chicago greases strong. 

WHOS once Rlica ee 9.71% 9.71% 
New York greases strong. 

WENO as OSs Haasan 9.71% 9.71% 


Tankage (low test). 1.22% 1.20 





11-12% tankage .... 5.75 5.55 
Digester tankage 
eR ERR a. 74.00 74.00 
N.Y. Cottonseed oil, 
Wal. 2S; Bes 125% 12% 
BUSINESS INDICATORS 
Retail Food Prices (1935-39=100) 
Apr.14 Apr.15 
1942 1941 
All Foods...... 119.6 100.6 
ee 121.5 103.5 
Weekly Hours Employment 
Mar. Feb. 
1942 1942 
Meat Packing.. 39.2 39.0 
AN Mite: 2 Ass 42.5 42.2 
Avg. Weekly Earnings 
Meat Packing.$31.04 $30.70 
All Mife. ...<.4 36.15 35.71 








#18 425 52 5-9 5-6 523 5°30 6-6 613 








FSCC BUYING 


PRICE, KILL oa 
AND FSCC Mit CAND LARD CURED _ 
BUYING ER aa 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 


cattle slaughter at 
27 market points. 














Canned Meat and Sausage 


Output Setting New Records 


ROCESSING of meat in federal 
P inspected plants during April 
continued at a high rate, but was 

not quite as great as a month earlier. 
However, totals for various meats held 
near record levels and totals for the 
four months of 1942 are mostly well 
above volume for the same time of 1941. 
There was practically no slowing up 
in the production of sausage. Fresh 
finished made during April totaled 12,- 
838,942 lbs. compared with 11,815,658 
Ibs. in the same month a year ago. 
Over 57 million lbs. has been made in 
the first four months of this year, com- 
pared with about 51 million lbs. in the 
same period of 1941. The production 
of smoked and/or cooked at 57,601,748 
Ibs. compared with 50,662,845 lbs. a 
year earlier; dried or semi-dried, at 


9,569,387 lbs., compared with 10,545,903 
Ibs. for a year ago. Slightly over 300 
million Ibs. of all sausage was made in 
the first quarter of 1942, compared 
with a little more than 275 million lbs. 
for a year earlier. 


Canned Pork Up 


Canned meat production in April was 
extremely heavy, due mostly to the 
broad buying by government agencies. 
Total production at better than 155 
million lbs. compared with a little more 
than 89 million lbs. for April a year 
ago. The 81 million lbs. of canned 
pork processed was more than twice 
as great as was made in the same month 
last year. Fifteen million lbs. of sau- 
sage was canned, compared with only 
about 4 million lbs. a year earlier. 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 








Apr. 1942 
Ibs. 
Meat placed in cure— 
BEE . eOUKCUS As Seecedhendurteveenatos 12,751,004 
EE vib Deatacdvke atin ibd bund oceh encase a0" omar ed 254,427,165 
Smoked and/or dried— 
DEE } 66 Guvntdetenvcadeebhewedids , 5,701,003 
BE NE Paik beh ea ee Ceten de eahe couse 130,486,147 
Sausage— 
I ig i ee eka wdéat 12,838,942 
Smoked and/or cooked............... 57,601,748 
To be dried or semi-dried........... 9,569,387 
I ron dae ddeks acd een 80,010,077 
Loaf, head cheese, chili con carne, 
jellied products, etc............ 13,588,245 
Cooked meat— 
ET shea elivWlacdial dd tae hw #¥eO:8 4b 0R wile a a 667,864 
EE WebtCdedanwicdnwe sae wkeeeeniet 18,773,918 
Canned meat and meat food products 
DE <bilesnite® o9ds< see ucoue ens ents 8,489,812 
Dr di Wadaesechedddtigaleuceeécaweees 81,370,117 
DD Udgowusenemeawe paeeetaewas ke 5 
EE, tw uchd ba wn Padletig en Sane.e eumpheees 
ee EE cinta ndddves ca eavieecketows 


2 ),605 
Total canned meat.............. 155,230,402 


A ee a ae 29,495,727 
Lard—rendered, refined, canned........ 232,301,305 
a Rrra 23,315,696 
EE ani ntib ewes anh 600.065se er neep an 12,946,950 
I oo 7,251,383 
Compound containing animal tat....... 16,207,272 
Oleomargarine containing animal fat... 4,554,788 
I FT eT 2,951,415 

SNE -eterervatheontennceds cAcecee 1,000, 659,361 





Apr. 1941 4 mos. 1942 4 mos. 142 
Ibs. lbs. lbs. 
9,198,398 49,715,000 37,421,000 
225,085,275 988,561,000 921'643,000 
4,657,807 22,602,000 18,030,000 
133,370,808 537,356,000 533,967,000 
11,815,658 57,155,000 51,066,000 
50,662,845 206'569,000 186,512,000 
10,545,903 38,012,000 37,866,000 
73,024,406 301,736,000 275,444,000 
10,349,636 49,442,000 39,957,000 
527,264 2,598,000 1,903,000 
20,851'199 78/432000 79,856,000 
6,835,559 43,486,000 33,272,000 
30,724,091 309,160,000 118,944,000 
3,797,258 65,441,000 15,658,000 
33,196,102 118/124'000 129'381.000 
14,719,146 125,832'000 63,158,000 
89,272'156 662,043,000 360,413,000 
23,652,679 108,663,000 93,879,000 
206,449,546 ‘1, 107,730,000 811,518,000 
30,083,541 100,662,000 78,790,000 
11,816,019 54,266,000 42,467,000 
5,163,220 25,375,000 19,625,000 
25,877,334 71,453,000 2,646,000 
4,929,616 21,253,000 18,740,000 
2,137,569 18,227,000 7,297,000 
865,896,473  4,103,114,000 —-3, 423,595,000 





Canned beef production was up also, 
but the soup total was under that of 
April, 1941, due in part to restrictions 
in the use of cans. 

Since World War II started, canned 
meat totals have gained almost monthly 
over those of previous months. Here, 
too, huge lend-lease buying has been 
instrumental in greater production. In 
the four months of this year, 662,043,- 
000 Ibs. of meats has been canned, 
dwarfing the 360,413,000 lbs. canned in 
the same time last year. In normal 
years, a little more than half a billion 
lbs. of meat is canned in an entire year. 
This year’s total will break all previous 
records by a wide margin. 

Production of sliced bacon continued 
to move to new high levels in April. 
There was almost 30 million lbs. made 
during the month, compared with 23,- 
652,679 lbs. in April of last year. In 
four months, 108 million lbs. of sliced 
bacon has been made, compared with 
94 million lbs. in the same period last 
year. 


Warehouses Will Certify 
Freezer Pork Treatment 


New York City pork processors after 
July 1 will have available a system by 
which pork may be placed in public 
cold storage establishments for freez- 
ing to destroy trichinae in the manner 
prescribed by the U. S. Bureau of Ani- 
mal Industry and the New York State 
Department of Agriculture and Mar- 
kets. Under a new provision of the 
city’s sanitary code, the Board of Health 
will give permission to certain local 
cold storage establishments to certify 
that pork has been frozen to destroy 
trichinae. 


Regulations issued by the Board of 
Health call for refrigeration of pork at 
5 degs., minus 10 degs. or minus 20 
degs. F., depending on the method of 
packing and the storage period. Boxes 
and containers of pork to be subjected 
to the freezing treatment are to be 
given lot numbers when received; when 
released, the type and length of refrig- 
eration will be specified on the box and 
in the certificate issued to the owner 
of the meat. 
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19% OF ALL ORDERS RECEIVED 


Are from customers who have "been coming to CAHN" 
for over 20 years. Why don't you try us? The high 
quality of all CAHN stockinettes, our fair prices and 
good deliveries speak for themselves! Write, wire or 


phone. And in the meantime, BUY WAR BONDS!! 


0 eo hpaber 


ee W. ADAMS ST., CHICAGO, 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 








Chicago basis, Wed., May 27, 1942 
REGULAR HAMS 
Green +S.P 
Ban anindhcd sy 0b sete woes 26 
ek er er rere 26 
BE cc Cain seh cnta ss meeee 2544 25% 
BODE cenit aneee CECE cc cten say 24% 25 
SD-16 GHD ke hooks bee cere rs 24% eee 
BOILING HAMS 
Green +8.P 
SED os. ddde taker ad oheew vine tare 24 25 
RR ee Re pee 23% 24% 
BE. ng cdi Vink Rh wieae od ateine 23% 24% 
SO ee 23% ee 
SRE WD cic wend veins shane 23% 
SKINNED HAMS 
Fr. & Fr. Frzn. *8.P. 
10- | PT eee PO em 28 28% 
: 2 27 % 
26% 
26% 
26 
25% 
25% 
25% 
PICNICS 
+S.P 
- 24n 
Lf 23%4n 
8-1 2344n 
10-1: 23%4n 
12-1 23%n 
ee 1 eee 23% 665 
Short shank %%¢ over. 
BELLIES 
(Square Cut Seedless) 
Green D.C. 
Mr coehoavs ccteccasetenes 19% 20% 
EEE EDS oo RTE E 191% 2014 
DED od nad-dicawhe hoon eenne ee 19 20 
5 RESINS OS eg aie * 17% 81% 
DEM cas Soap enaeaesene ete 17%4 18% 
EEE 20 Bbw cehesan ie warases 17% 18% 


+Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 





OTHER D. 8. MEATS 


Memnlar: PINNED 6.502 s6.05<'s co0d< 6-8 > 
ME DEE bai hak wasceees cawhe 4-6 

Se OE ee ee %@10% 
ie POE dirs dan pdw 00100 N io swe 6 ¢KceeeN on Siow 
nes IN RUIN 6.6.40. 10.0.5 v's 60:6 6 ecin 114@11% 
SOUUON GRU Nk a n'0'6: 0 ho ow ome cee 10 


Green skin'd jowls LC.1........cesccees 13 @14 
WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 








Cash Loose Leaf 
Saturday, May 23. 11.42%b 11.61%b 
Monday, May 25...... .12.55b 11.42%b 11.614%b 
Tuesday, May 26. -12.55b 11.42%b 11.61%4b 
Ww ednesday, May 27. -12.55b 11.424%4b 11.61%b 
Thursday, May 28....12.55ax 11. 42%b 11.61%4b 

Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............. 14 
Kettle rend., tierces, eR oe ere 14% 
Leaf, kettle rend., tierces, f.o.b. Chgo....... 14% 
Neutral, tierces, f.0.b. Chicago gb eeareeneuchibie’s cade 14 
Shortening, eT, EAR R SS O r 16% 
Havana, Cuba Pure Lard Price 

WeGnesday, Wy Bois... 5 oc cc cacccocceces 16.62%, 
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FUTURE PRICES 


SATURDAY, MAY 23, 1942 
LARD: 
Open High Low Close 
July... 12.55b 
=e 12.72%ax 
No sales. 


Open interest: July 115; Sept. 23; total, 138 lots. 


MONDAY, MAY 25, 1942 


LARD: 

July... 12.60 12.65 12.60 12.65b 
Sept... re owes een 12.80b 
Sales: May 4. 


Open interest: July 118; Sept. 23; total, 141 lots. 
TUESDAY, MAY 26, 1942 


LARD: 
July... 12.65b 
*Sept... 12 82%, 12.82%4ax 


Sales: Sept. 1. 
Open interest: May 118; Sept. 23; total, 141 lots. 
WEDNESDAY, MAY 27, 1942 


LARD: 
July... 12.65b 
*Sept... 12.82%b 
No sales. 


Open interest: July 118; Sept. 23; total, 141 lots. 
THURSDAY, MAY 28, 1942 


LARD: 
July... 12.60 12.60ax 
Ne sie. eka 12.774ax 
*Ceiling. 


SPECIFICATIONS ON RR RATION 


Amendment No. 12 to Schedule FSC- 
10 was offered recently on item 44, RR 
type ration, released by the Department 
of Agriculture. The detailed specifica- 
tions outlined quality of meats and 
vegetables and processing of the same, 
along with canning. Offers on the items 
are now being accepted. 


Canada Announces Plans 
To End Beef Shortages 


MONTREA L—Arrangements to 
guard against future beef shortages in 
Canada and maintain prices for cattle 
producers were announced by Donald 
Gordon, chairman of the Wartime Prices 
and Trade Board. Three major steps 
have been decided on: 

1) Producers will receive the price 
which they would normally receive for 
cattle shipped to the U. S. and exports 
will be controlled when necessary. 2) 
A control organization will purchase 
cattle from exporters in periods of short 
supply and re-sell them in the domestic 
market. 3) Adjustments on ceiling 
prices on beef will be permitted, giving 
recognition to seasonal variations in 
cattle prices. 

In recent weeks shortages of beef on 
eastern Canadian markets have been 
reported, while shipments to the U. S. 
under the quota which permits the ex- 
port of more than 190,000 annually 
from Canada have been made at record 
speed. 

Mr. Gordon said the plan evolved to 
insure adequate domestic supplies of 
beef and protect the cattle producers on 
the export price was “comprehensive.” 
Cattle producers will receive the export 
price for the number of cattle which 
cculd be exported to the U. S., and the 
domestic market “will be supported up 
to the level of beef ceiling prices until 
each export quota has been filled.” 





Watch the Classified Advertisements 
page for bargains in equipment. 




















HOG CUT-OUT RESULT POOREST OF THE YEAR 
(Chicago costs and prices, first three days of week.) 

The cut-out loss on all weights of hogs was heavier in the first half of 
this week than at any time this year. Live hogs advanced rather sharply 
early in the week and made for the unfavorable showing; all green cuts 
held steady at ceiling levels. There was practically no spread in the loss on 
various weights, for live costs between the lights and heavies were almost 
equal. 

——180-220 Ibs. 220-240 Ibs. 240-270 Ibs. 
Value Value Value 
Pet. Price per Pet Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
a ere 14.00 24.8 $3.47 14.00 241 $3.37 13.80 23.5 $3.24 
RE apa. 5.70 23.4 1.33 5.60 23.3 1.30 5.50 23.3 1.28 
NE ONUE oo ccc cescccices 4.00 284 1.14 4.10 28.1 1.15 4.00 28.1 1.12 
Loins (blade in).............. 9.90 26. 2.60 9.80 25.6 2.51 9.70 24.5 2.38 
UM EOP: ack cao esc ues 11.00 19.1 2.10 9.70 19.0 1.84 7.90 170 1.84 
MRS BG. 6.0.5 aca os eee ear Ve oe 2.10 14.9 31 4.00 14.8 59 
WO NE aS i vixccs cos cocens 1.00 10.3 -10 3.00, 10. .32 4.20 11.1 47 
Plates and jowls............. 2.80 10.0 28 2.80 10.0 -28 3.30 10.0 .28 
MEMES asirsicin isin yo ow cseee 2.10 11.2 24 2.10 11.2 124 2.10 11.2 24 
P. S. lard, rend. wt.......... 12.40 11.4 141 11.40 114 £180 °° 1060 114 = # 1.21 
I ata roacieig vs tke ery arte 1.60 14.8 .24 1.60 13.8 -22 1.60 12.3 .20 
RL Sols 5 aia nla-«' oe peaches 3.00 21.6 -65 2.80 21.6 -60 2.80 21.6 .60 
Feet, tails, neckbones........ 2.00 7 15 2.00 hae 15 2.00 Sate 15 
Offal and miscellaneous...... eee a 52 hort se§ 52 rad -52 
TOTAL YIELD AND VALUE.69.50  ... $14.28 71.00  ... $14.11 71.50 ... $18.62 

‘ost of hogs per cwt....... $14.37 $14.39 $14.36 

Condemnation loss ......... 07 07 07 

Handling and overhead..... .68 -61 55 
TOT AL Cost PER CWT 

SEUEE Seseas astowts nase $15.18 $15.07 $14.98 
SORA. VAROU cosidsesccdan 14.23 14.11 13.62 

ee fo eae $ .90 $ .96 $ 1.36 

Loss last week............. .69 -71 1.06 



































MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
May 27, 1942 
per Ib. 
nominal 


nominal 
nominal 


Prime native steers— 
400- 600 .. 





en% 

21% 

@21% 

@20%4 

@20%4 

- 1000 20 @20% 

Heifers, good. 400-600... .20%4@21% 
Cows, 400-600 ........... 17 

Hind quarters, choice.... 
Fore quarters, choice..... 20 
Beef Cuts 

Steer loins, choice, 60/65....... 38 
, Steer loins, No. 1.....+.-+ee0e: 36 
Steer loins, , Be cctvcveersace 32 
Steer short loins, choice, 30/35.45 
Steer short loins, No. 1......... 40 
Steer short loins, No. 2........ 35 
Steer loin ends (hips).......... 2 
Steer loin ends, No, 2.........27 
CE BE (cd dcwdvedeseveecsdssd 20 
Cow short loins..............+.+- 20 
Cow loin ends (hips)........... 21 
Steer ribs, choice, 30/40....... 27 
Steer ribs, No. 1.....ccccccccee 26 
Steer ribs, No. 2............00020 
Gow sine, NE. B.ccccccccscvesee 18 
Caw CEE, TO Bec cvcccccscccces 17 


Steer rounds, a 80/100.... 

Steer rounds, No 

Steer rounds, No. one 

Steer chucks, choice, 80/100. . .2034 
1 





Steer chucks, No. 1............ 20 
Steer chucks, No. 2..........-. 19 
GE GOED coccccccvtecccecese 18% 
Cow CHUCKS 2... ..cccccccecccces 17 
ti sce 6 Read Hee weics 13% 
PPM ts vececdvoeeseds 13 
MEEEEED BU, Beccccccceccccesce 18 
Ce CE Me cccccéceveceees 13 
BESS MAVESD OBES... occ ccccccccces 12 
i CE scp cbncovcceene ees 12 
EEE 0 dave dds is ceedeces 10 
Strip loins, No. 1 is bane x aw aee 70 
Strip loins, cs aa 50 
Sirloin butts, No. 1............ 38 
Geetete Batts, We. B......ccccvee 36 
Beef tenderloins, No. 1........ 65 
Beef tenderloins, No. 2........ 60 
i xcatedeeeeendase tied 28 
EE GUD caccecceqneccossave 28 
MEE GHEE eetcdcccccsceeses 23% 
Hanging tenderloins............ 19 
Insides, green, 12/18 range... .27 
Outsides, green, 8 lbs, up...... 26 
Knuckles, green, 8 Ibs. up..... 2544 
Beef Products 
BENE ccccccccccebecesoccesese 
BOR. eccvcccccercesevceseecs 
eee 
Sweetbreads .... 
CEGRTD cocccccces 
Fresh tripe, plain. 
Fresh tripe, H. C. 
BRUGED wcccceceeve 
BUGGIES cccccccestcccce 
Choice Carcass .....cedeccccces 
CT GENES Sa cccccccccnsectcs 
CE cceussteccedacies 
Ce GRUD ccccwesecscceccéecee 
Medium racks ..........sssee0- 
Veal Products 
Bening, GBR ..ccccccsccccceses 15 
Sweetbreads .......ccseccesees 43 
Be OED ccccccccccendecveses 58 
Lamb 
CO Ee ee 27 
Medium lambs ............+++: 25 
St nD «nkhc cu deleceeun 81 
Medium saddles .............. 29 
SE SEE wopcccaszincawesed 23 
OE PR er 20 
BO EE cawesedsavnvcesinnves 35 
Lamb tongues ............+-+05 17 
EQMD BIGROFS oncccccvccceceses 25 
Mutton 
On .. SC ee 12 
ET: SE: csnceeesencee coeee 14 
DED GEEEED cccceccoeseccece 14 
Dt CEE. cepdacevicesaokes 18 
BE GENER ccceccccerssescocs 10 
PD SHEED ccccccconcecesocece 12 
Dt Mi i seucesnpehecnekees 17 
Mutton loins ........ eecccccece 13 
BEBOOOM BOOW co ccccccccccevcces 
Sheep tongues ...........+.00. 11 
Sheep heads, each.............. 11 
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Cor. week, 
1941 


per Ib. 
19% @20 
19% @20 


17% 
17% 
17% 
16% 
16 
15% @16%4 
16% 
13% @14%4 
2414 
14% 


Fresh Pork and Pork Products 






Pork loins, 8/10 Ibs. av........ 29 18 
PEGMEED ccccascocccccecee -26%4 15% 
Skinned shoulders .. -28 15% 
Tenderloins ...... .39 30 
Spareribs ..... .18 11 
Back fat .. -14 8 
PD DUOED. covicccecccocveces 31 17% 


Boneless butts, cellar 





trim, 2/4 22 
TAGGED ccccccccccceeoccecesesee 10 
. 7 
Neck bones 3 
Slip bones 8 
Blade bones 10 
Pigs’ feet By 
Kidneys, p ee 8 4 
DE: cuceedsosdccsccvcsiaetee 11 
BED . avécoceuvecescesvovessce 8 
BRP ccccccccccccecccece coccee & 4 
BORED cccccccccecscccccocceesos Aly 

BD - cc0cs vecccecceccecessess 6 
Chitterlings 6 
WHOLESALE SMOKED MEATS 

Fancy regular aoe 14/16 Ibs., 

I ME oo 6ds dnewecsenbeced 30 @31 
Fancy dene Sons, 14/16 lbs., 

rr aaa 31 3214 
Standard reg. hams, 14/16 Ibs., plain. ..29 30 
Picnics, 4/8 lbs., short shank, plain. ..28%@28% 
Fancy bacon, 6/8 lIbs., plain........... 28% @30 ; 
Standard bacon, 6/8 Ibs., plain......... 26 @27% 
No. 1 beef sets, smoked 

Emeides, 8/123 IBS... ccccccccccsccccccs 48 @49 

Outsides, B/D WSs ccccvvcccecceccecons 46 47 

Knuckles Oe Misanindeunedeescssved 46 47 
Cooked hams, choice, skin on, fatted.... 

Cooked hams, choice, skinless, fatted... — 
Cooked picnics, skin on, fatted........... nomina 
Cooked picnics, skinned, fatted........ ---nominal 
VINEGAR PICKLED PRODUCTS 
Pask Geek, DIP, Wii cccscsccccccccccscoes $23.75 
Lamb tongue, short cut, 200-Ib. bbl......... 69.50 
Regular tripe, Ib. ME acer. van cee 25.50 
Honeycomb tripe, eth bil......-....< «+. 28.00 
Pocket honeycomb tripe, 200-Ib. Oat, sa5s 31.50 


BARRELED PORK AND BEEF 
Clear fat back pork: 


ee EE 66s Cecfersnecadasanneal $22.75 
rr er 22.50 
DUD -6:i.c:0:h:ho:06 4 040.06 Oe ogee eed 22.25 
Clear plate pork, 25-35 pieces............. 22.50 
EEE ciiagakdccedeeseuntelandedweamastn 25.00 
EE iin cand dae o0.0 ce weeewe deuce aien 35.00 
Plate beef ........- woevececeseceses eeeee 27.00 
Extra plate NN oicantsounckasrsaneasooks 27.00 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings............... 22 
Special lean pork trimmings 85%....... 32% 
Extra lean pork trimmings 95%........ 34 @34% 
Pork cheek meat (trimmed)............ 19% @20 
Pork hearts ......... Soersecresecese --12 
SORES Hee Sve 12 12 
Native boneless bull meat (heavy)..... 21 22 
ee reas errr 21 23 
SE MN von cctacds6 cotedudns ce@nba 18% @19 
BE MI sans caccicding caine sence 15% @17 
Dressed canners, 350 lbs. and = bonne 144% @14% 
Dressed cutter cows, 400-500 Ibs........ 154% @15% 
Dr. bologna bulls, 600 Ibs. oe Wie osce 164% @16% 
Tongues, No. 1 canner trim............ 15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 





Pork sausage, in 1-Ib. carton.............e. 3614 
Country style sausage, fresh in link....... --31% 
Country style sausage, fresh in bulk....... + -29% 
Country style sausage, smoked......... cients 3 
Frankfurters, in sheep casings................ 81 
Frankfurters, en wrceendeiswsswed 31 
Skinless frankfurters ..............cseeeeees 29 
Bologna in beef bungs, choice................ 25 
Bologna in beef middles, choice.............. rt 
Liver sausage in beef rounds................. 21 
Liver sausage in hog bungs.................. 23% 
Smoked liver sausage in hog bungs........... 31 
TROBE GRGOED ccc ccccccccecscccceccce eeneceee LDH 
New England luncheon Sea 37 
Minced luncheon specialty, choice............ 26 
Tongue and blood.............++ sovceceeees 29 
ee sausage ..... Secccedepoceeees eceseced --24 
Polish sausage éeuceseccevato~s Seccccccccceses 32% 
DRY SAUSAGE 

Cervelat, choice, in hog bungs.......... eooces 56 
Thuringer Hhv bade co anéédentasrawedeoepeewnn 29 
DE ttedtletease@ene¢ contawencescece coves] 
we ercescccece eeccccccccccccccccccece 

iy Gs: SEI vecnceeetanceens cccceceeee 
Milaso’ salami, choice, in hog bungs......... 50 
B. C. salami, new condition.............s..e. 31 
Frisses, choice, in hog middles......... coocceee 
Genoa style salami, choice....... cocccccccc se 
PED. coccktarnehoonsonks nthevodous Pe 
Mortadella, new condition...............+e05. 28 
Pe SE cxcccesctudspeceobhectseeen 52 
Se CP CD 0s chic eet iineswbocvestces 45% 





CURING MATERIALS 








Cwt. 
Nitrite of soda (Chgo. w'hse. stock). 
In 400-Ib. bbis., delivered............ --+-8 8.75 
Itpeter, less than ton lots, ° 
Dbl. 
Small 
Medium crystals .. 
Large crystals 
Pure rfd. gran. nitrate of soda........... 4.00 
Pure rfd. powdered nitrate of soda...... unquoted 
Salt, per A in minimum car of 80,000 Ibs. 
‘only, f.o.b. Chi per ton: 
Granulated, kiln dried..................-- 9.70 
Medium, Ge easccvecececcsescctesice 12.70 
iy ey GP COD Ga cccccccccsccccece 8.80 
Sugar— 
w, 96 basis, f.o.b. New Orleans........ 3.74 
Standard n., f.o.b. yg 3 es 5.45 
Packers’ curing sugar, Fn Ib. bags, 
f.o.b. Reserve, La., less 2%.............. 5.10 
Dextrose, aS ear lots, oer ewt. ones peede 4.80 
in paper bags......... Occcccescccccceccce 4.75 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
saan B ease 1% to 1% in., 


SOE wcnstcsesttssetpeess ced 16 @18 
Domestic rounds, over 1% in., 

DEON. o.ccctcasetancocesetc roast 33 @35 
Export rounds, wide, over 1% in.... 48 
Export rounds, medium, 1% to 

By cevcccaeshdevovesrebeieees 25 @26 
Export rounds, narrow, 1% in. or under .29 
No. iE WMMMINS So Coe pcvenrcose 

Oe, Se WI ncwidnescencicedss 04 @ .06 
Sk. te rvs .ubulenayieeseccesee 18@ .20 
Wt ENED, 64.000 dneceen tee ecbenecouse 
Middles, medium, 1% @2 in............ 


Middles, select, wide, 2@2 2% “in os @ .6 

Middles, select, extra, 2%@ Wy in. -80@1.00 

Middles, select, extra, 2% in. & up.... 1.35 
Dried or salted bladders: 

12-15 in 


WED, BRE. cccecccdsccces 1.10@1.25 
SO-ee OR. WA. Bac veviccceqecevessd 65@80 
See Ee, WE, Wain cceccscessecexeus -40 
6- 8 in. wide, flat....... ceetee coscece 


Hog casings: 
Extra narrow, 29 mm. & dn. 
Narrow mediums, 29@32 mm. 
Mediums, 32@35 mm 








Extra wide, 43 mm 
Export bungs...... 
Large prime bungs... 
Medium prime bungs 6 
Small prime bungs.. é < 

Middles, per set........... RS 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
43 4614 












IID. 6 oa occ sau vacwen caaaes wy 
EE nnn kk opamvecttuenatate 4414 4914 
GREE BODDEE oc ge cccccccscscccccesecce 41 
GEE cccccccccccccccccccssceseoe 41 
EE. ecacwihacbesck<deces 43 
eer rns 22% 27% 
Giawee, BAGGINR ..ccccssccvcesevescce 50 57 
Mace, Fancy Banda ea 1.20 1.40 
East Indies 1.00 1.14 
East & West Indies Blend.... ee 1.02 
Mustard flour, faucy............ 84 
Tt Beccccsccscess 22 
Nutmeg, fancy. Band 68 76 
Bast Indies........ -62 70 
East & West Indi ° 63 
Paprika, Spanish ........... ° 66 
Pepper Cayenne .. 37 
R Re. 1... 34 
Black Malabar ll 15 
Black Lampon 10% 
Pepper, white 8S -15% 19 
untok ... 15% 19% 
BOONES. cove ccccescousetes puunesee 15 


Ground 
Whole for Saus. 
CE GO cccicosviveduacteoss 1.35 1.49 

Cominos seed ........cesceeceeecs 2 26 

Coriander Morocco bieached. aw deelne's 19% inal 

—— Morocco natural No. 1.. 18% 20% 
ae ane, fancy yellow....... 25 wee 

am eriecan ........ vieemedseovece me cove 
Marjoram, MINER wo 5 cottons oa 52 62 70 
CED  civecciscvces eveccececee - 16 
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MARKET PRICES 
New York 











City Dressed 
Choice, native, dressed................. 23 es% 
Cheted, MOGITG, Tc nscsieycccvcvesescs 23 26 
Wative, GHMRNG. G0 GORE eecedcvescdecccs 20 @22 
Western Dressed Beef 
Native steers, good, 600-800 lIbs........ 21 22 
Native choice yearlings, 400-600 a -22 23 
Good to choice heifers.............e0. 21 22 
Good to choice cows....... co aeccesa ae 19 
Common to fair CowS........-.sesseee. 17 18 
Frou BOUCGER BEI. 6. cs ccccwccecccccces 18 @18% 
BEEF CUTS 
Western City 
No 1 poe Sea 27 @28 28 @3 
No eRe Ee 26 @28 
No. 3 mo emade tes eS cow 24 @25 24 @26 
No. 1 loins, prime........ 30 @32 33 @35 
ie) Aree 28 @30 30 32 
No. 3 Ne OS 25 @26 27 32 
No. 1 hinds and ribs..... 26 @27 27 28 
No. 2 hinds and ribs.....25 @26 24 @26 
| Ss ere 22 @23 22 @23 
We. S PS 6 cctiinvicevs 21 @22 22 
| oe Se 20 @2 21 
MG, 3. Gee wat ss cesene 21 @22 20 @23 
He. B Ge dc kcevaceve 21 @22 
Ne. & chucks.....:...... 18 @19 20 
ES SF Oe eee 18 
ON OE ere er 34 
Tenderloins, steers .. ................55 @65 
Tenderloins, COWS ...........+2+-e++++-30 @35 
ee ER eee 40 @50 
SRR GEO oa Re adas 8 oh~ Soba ph eeicd on 24 @25 
DRESSED VEAL 
Good .... @23 
Medium , @22 
Common @21 
DRESSED SHEEP AND nea 
Lambs, good to choice............ceeee08 @28 
Lambs, good to medium............+..++ 3 @27 
TRE, IE geedescsGesnccesag voces 25 @26 
CN, CONGUE wn 0s od tere 05 6.02 coe ceecceve 15 @17 
IE MNO aGineats ode 6:59 «.ctwnewe om 12 @15 
Spring lambs, good to choice........... 29 @30 
Spring lambs, medium to good.......... 28 @29 
DRESSED HOGS 
Hogs, good and ny (110-140 Ibs.) 
head on; leaf fat im... ...ccccccece $20.25 @20.50 
Pigs, small lots (100 rs down) 
head on; leaf fat in..............- 20.25 @20.50 
FRESH PORK CUTS 
Western 
Pork loins, fresh, P nae Ibs. Rte tH 
Shoulders, 10/12 Ibs...... -27 28 
Butts, regular, “/e 7. -80% @82 
Hams, regular, 10/12 Ibs..........e.e0. = @28 


Hams, skinned, gad 10/12 Ibs 
Picnics, fresh, 6/8 WS... ..cccccccccccce 
Pork trimmings, 50/955% 
Pork trimmings, regular, 50% lean.....22 





erro 18% @19% 
City 
Pork loins, fresh, ~—- Pi panetabeems ph 
Shoulders, 6/8 Ibs. av...........seeee0+ 27 28 
Butts, regular, 1%/3 Tbs Pa Gliduid min 8 Gig wa eeae 38 @39 
Hams, regular, fresh, 10/12 Ibs........ 28 @29 
Hams, skinned, fresh, 10/12 Ibe....... 30 31 
Picnics, SHOR SFO TS. wieevccccasecsseps @27 


Pork trimmings, regular, 50% lean. . 23% @24% 
Bee eae @21 
OE eS. eee 81 @32 


COOKED HAMS 


Cooked hams, choice, skin on, fatted........51 





Cooked hams, choice, skinless, fatted..... 
SMOKED MEATS 
Regular hams, 8/10 Ibs. av..... éepoee 82 34 
Regular hams, 10/12 Ibs. av...... a 34 
Regular hams, 12/14 Ibs. av...........82 
Skinned hams, 10/12 Ibs. av...........38 85 
Skinned hams, 12/14 Ibs. av...........88 35 
Skinned hams, 16/18 Ibs, av........... 32 @34 
Skinned hams, 18/20 Ibs. av........... 32 34 
Pienics, 6/8 Ibs. @V........eeeeeeeseeee28 29 
Plenics, 4/6 Ibs. AV....cccccccccecccceeed 29 
Bacon, boneless, western........... cone 31 
Bacon, boneless, city............ cccceedd 30 
Beef tongue, light. ndienige Jas nia bia aesnoneam 23 
Beef tongue, heavy........c.ssseeceess 32 
BUTCHERS’ FAT 
Shop fat ....... Vibbeentedecasaes .--$4.00. per cwt. 
SE SE. els Wuee sc ahvecasv<peduey 5.00 per cwt. 
CR EE S08) cba hekeawensosoud .. 5.75 per ewt 
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Fresh Beef: 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, May 27, 1942: 


CHICAGO 
STEER, Choice: 





600 Ibs. 21.00@22.00 
600-700 lbs.? 21.00@22.50 
WO SU vines ibecewes 21.00@22.50 

STEER, Good 
SR. ce ce eacete 9. 21.00 

DML. tcabeccadowan 19.50@21.00 
on, "See 19.50@21.00 
We “i cexcceacvese 19.50@21.00 

STEER, Commercial: 
oe ere 17.50@19.50 
PE EN scocevessees 17.50@19.50 
STEER, Utility: 
Rs ricci arsceswas 17.00@17.50 
COW (Allweights) : 
Cosmmacetat Gh wee aboa ial 17.00@17.50 
EE ohne oy o od Osrgk,s ata 16.00@17.00 
SENET | dias SpOw.ve ov eibek «tie 15.75@16.00 
BE eck >stabccxcevectas “entaneeet 
Fresh Veal and Calf:* 
VEAL, Choice: 
Ec cecécunbue mee 21.00@ 23.00 
PE Sh excesses scece.’ cenddauend 
VEAL, Good: 
ONIN 5 54 wai Sane 19.00@20.00 
DRAMNUEM, «occ ss ccesastce .00@21.00 
SR. ibs cd cbeccvcks,.. babarebube 
VEAL, Commercial 
oS fe 17 poe bh 00 
Ey UL. sccnccdbececde 18.00@20.00 
BT |. siacceneccuscck -eueeehelebe 
VEAL, Utility: 
Ek I oka. bese sSinicne 16.00@17.00 
Fresh Lamb and Mutton: 
SPRING LAMB (All weights) : 
EA ae ee 28.00@29.00 
Ean 26.00@28.00 
Gomamercial ....ccccccscee 25.00@ 27.00 
WHE, Besos dé dccecewencen 23.00@25.00 
LAMB, Choice: 
@27.00 
@26.50 
.00 
.50 





LAMB, Commercial: 


Be PGE, ann chee cacee 22.00@24.00 
LAMB, Utility: 
pe re 21.00@23.00 
MUTTON (Ewe), 70 lbs. down: 
MN ie So 5ea Stood s eiricies vencee 13.00@15.00 
a aa See 12.00@ 13.00 
EEE ‘nesecscore ous one’s 11.00@ 12.00 
Fresh Pork Cuts: 
LOINS No. 1 (Bladeless Incl.) : 
SM. eu ads-osSGeradcus 27.00@29.00 
MEN, | wine-tingce He'd tains 27.00@ 
EE TE) kn odakegeneceess 25.50@27.50 
DE SO a piane ceceecsd nts 23.00@ 
SHOULDERS, Skinned, N. Y. Style: 

| Hy Ree er 26.50@27.50 
BUTTS, Boston Style: 

Mr Sw ais’ vorsies ncaa 29.50@30.50 
SPARE RIBS: 

Re ED costae me eree 16.00@17.50 
TRIMMINGS: 

WIE okg a odie b'dcc' eee lee 21.50@22.00 


‘Includes heifer 300-450 lbs. and steer down to 300 Ibs. at Chicago. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 Ibs. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 




















BOSTON NEW YORE PHILA. 
casesiinegicis $22.50@23.00 rent nes 
$21.00@22.50 22:50@23.00 $22.00@23.50 
21.00@22.50 22.50@23.00 22.00@ 23.50 
ampanh bales 20.50@22.50 wi naskaetee 
20.0021 00 20:50@22.50 30.c0@38 00 
20.00@21.00 20.50@22.50 20.50@22.00 
Prt een 21.00 18.50@19.50 
19,00@20.00 18.50@21.00 9.00@ 20.00 
18.00@19.00 STR an ee 
17.50@ 18.50 SONNE: esekente 
17.00@17.50 ee aoe ne 
Sees =O keene oe 
22.00@25.00 23.00@24.00 23.00@24.00 
20.00@22.00 20.00@22.00 21.00@23.00 
21.00@23.00 21.00@ 23.00 22.00@23.00 
18.00@20.00 18.00@20. 20.00@21.00 
19.00@21.00 19.00@21.00 20.00@22.00 
17.00@19.00 Pen Se eae 
28. 30@.30.00 28.00@30.00 28.00@29.00 
27.00@29.00 27.00@29.00 27.00@28.00 
25.00@27.00 26.00@27.00 25.00@27.00 
23.00@25.00 21.00@24.00 ween Sap 
27.00@28.00 27.00@28.00 26.00@27.00 
26.00@27.00 26.00@27.00 38.00@27-00 
25.50@ 26.50 26.00@27.00 25.00@26.00 
25.00@26.00 25.00@ 26.00 24.00@25.00 
26.00@27.00 25.00@27.00 25.00@26.00 
00@28.00 25 26.00 25.008 26.00 
24.50@25.50 25.00@26.00 24.00@25.00 
23.50@24.50 24.00@25.00 23.00@24.00 
20.00@24.00 23.00@25.00 23.00@24.00 
18.00@21.00 20.00@23.00 =... 23 
14.00@16.00 TROOUEOE, | ckdaveoees 
13.00@14.00 pO ar ae et 
12.00@13 SUNN oS caw loe cece 
29.00@31.00 28.00@30.00 28.00@30.00 
29.00@31.00 28.00@30.00 28.00@30.00 
28.00@30.00 27.00@29.00 27.00@29.00 
ae cafes 35 24.00@26.00 25.00@27.00 
Sage ees 26.00@28.00 MELT te 
aaa 29.00@31.00 29.56@31.50 


2Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per lb. 
Fresh steer tongues, Lc. trimmed, per I! 
Sweetbreads, beef, per Ib 











Beef kidneys, per lb 

Mutton kidneys, ¢ach 
Livers, beef, per lb 
Oxtails, per Ib..... 
Beef hanging tenders, per 1! 
Tamed fFis8, POP BDicceecccccvccccccccce 





Buy War Bonds and Stamps. 





CHICAGO PROV. SHIPMENTS 

Provision shipments for Chicago for 
the week ended May 23, 1942, were 
as follows: 


Week 
May 23 


Same 
week 441 


Previous 
week 


Cured meats, Ibs.21,949,000 34,249,000 20,407,000 
Fresh meats, Ibs.52,526,000 46,825,000 66,043,000 
Gi o'0:d:5 5.59% 12,380,000 10,854,000 


Lard, 8,081,000 






Tallows and Greases Are 


Traded in Small Volume 


NEW YORK, MAY 26, 1942 

TALLOW.—Trading in this market 
was restricted again this week for there 
was some talk of the new price order 
being released at most any time. How- 
ever, at mid-week no word was re- 
ceived from Washington. Practically no 
sales were reported on Monday, but 
action was a little better after that day 
and a few sales were found. Volume 
offered was far below normal trade 
needs and some orders went over un- 
filled again. All quotations continued 
at the ceiling levels that have ruled 
for some time. New York edible tallow 
was quoted at 10.21c; extra, 9.71%c, 
and special was at 9.57%c. 

STEARINE.—New York business on 
stearine is in a routine way with the 
trade holding firm at the top quota- 
tions. Offerings are well below the 
demand. Oleo continued at 10.54c f.o.b. 

OLEO OIL.—Demand continues un- 
abated for oleo oil. However, there is 
little or no action on the part of sellers 
and product is offered sparingly. Extra 
continues to be quoted at 12@12%c in 
drums and prime is available at 4c less. 

GREASE OIL.—There is moderate 
buying demand for all grease oils with 
ceiling prices quotable on all offerings. 
No. : was quoted at New York at 14%c; 
No. 2, 14%c; extra, 15%c; extra No. 1, 
sme, winter strained, 13%c; prime 
burning, 16c; prime inedible, “4c less. 

NEATSFOOT OIL.—There is no 
trouble disposing of offerings of neats- 
foot oil and the market maintains a 
firm tone. Extra is quoted at 14%c 
No. 1, 145gc; prime, 15%c, and pure, 
194 4c. 

GREASES.—Only a few scattered 
sales of grease were reported in the 
first two days of this week. Most 
traders were still waiting for price 
adjustments promised from Washing- 
ton. New York choice white was quoted 
at 9.714%4c; yellow and house, 9.295¢c, 
and brown, 9@9%%c. 


CHICAGO, MAY 27, 1942 


TALLOW.—tThis abbreviated week of 
trading in the tallow market found a 
limited amount of activity all through 
the list. In general terms, the situation 
as far as supply and demand are con- 
cerned is just about as tight as ever. 
A new way of determining maximum 
prices was released by the OPA for 
those unable to determine maximum 
prices under Revised Price Schedule 
No. 53. (See page 33.) However, be- 
cause of the great amount of detail 
work required before the plan can be 
worked, it is doubtful that sales will 
be made under the amendment for 
some time. A fair volume of prime 
tallow cleared at the 9.71%c ceiling, 
Chicago, and a fair amount of special 
at 9.43%c. Sales, however, failed to 
satisfy the great demand that is evi- 
dent. 

STEARINE.—Steady rates were paid 
for the limited offerings and the mar- 
ket had a firm tone. Quotations were 
10%c for prime oleo and 9%4%@9'%c 
for yellow offerings. 

OLEO OIL.—Maximum prices al- 
lowed by law were applicable to all 
oleo oil. Extra, 13c; prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4¢c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 138%c; No. 2, 1344c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—A few sales of greases 
were uncovered during the first few 
days of the week, but offerings were 
far short of demand, which continues 
very persistent for all grades. A few 
tanks of yellow grease were reported 
at the 9.15%c ceiling price and several 
cars of white made 9.71@9.71%e. It 
was intimated that a few other sales 
were also made at list price for the 
various grades. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, May 27.) 

Supply and demand were fairly evenly 
matched in the by-products trade dur- 
ing the first half of this week. Offer- 
ings are very modest, but no high buy- 
ing orders are uncovered for the various 
items. A few sales of blood and dry 
rendered tankage were made, but other- 
wise the list was quiet and steady. 


Blood 
Unit 
Ammonia 
Dmgpewe, MeG0 <0 occccescvesecesastme $5.70@5.75 


Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose. . .$5.65@5.75 


Unground, 6 to 10% choice quality..... 5.75@5.85 
Liquid stick, tank cars..............+. 2.50@2.75 


Packinghouse Feeds 


Carlots, 
Per ton 
GOeG Gigenter Gamage. « 6.cis ck eseNo de cavevians $74.00 
50% meat and bone scraps................. 70.00 
ee er ern Ler 95.00 
Special steam bone-meal...........ccccccess 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50.............. $35.00@ 36.00 
Steam, ground, 2 & BB. .00.ccccccese 35.00 @36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
BOSC GUID in oa ccingeescnsd $ 4.25n 
Bone tankage, unground, per ton..... 30.00@31.00 
We SN 6onb cdnece docs dedcseeords 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)..... “WK 20 @1. a 
57 to 62% protein (high test).... 1.17%@1. 
Gelatine and Glue Stocks 
Per cwt. 
Cait trimmings. (aOR) 00:55 <ivciicvccsocsoos $1.00* 
Hiige trimmasings  (im0G) «6a ccescccccccssets .90* 
Stmews and pizzles (green, salted).......... Rana 


Per 
Cattle jaws, skulls and knuckles. ~ 0a 42.00n 
Pig skin scraps and trim, per Ib..... 4@ 7% 





*Denotes ceiling price, f.o.b., shipping point. 


Bones and Hoofs 


Per ton 
Se ee $65.00@75.00 
eS ye 65.00 
a a 60.00@ 65.00 
FRO ee ee. 60.00 
Blades, buttocks, shoulders & thighs.. 57.50@60.00 
SS. EE aa ea 55.00@57.50 
Hoofs, house run, assorted........... ; 37.50@40.00 
PE I 6 5.00002 2560 bdeetuonrweedtn 30.00@31.00 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton.......... 40.00@ 42.50 
Winter processed, black, Ib.......... 914%4@ 9 
Winter processed, gray, Ib.......... 
Cee QSOs vc casscctesroscsalies 4 @ 4% 
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The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill : 
Machinery Company 








Repr 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
pilus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Steinless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office ond Foctory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand nay Gollin & Co, Pty. Uid., Offices 








Ohio 


in Principal Cities. Canadi 


Repr C. A. Pemberton & Co, Ltd., Toronto, Ont. 
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New York is continuing on a 

limited scale, with about as much 
volume as there was previous to the 
revision in prices. The tone of the 
market is little changed, although some 
weakness was seen in late deliveries in 
trading early this week. Nothing out- 
standing was uncovered to disturb the 
trade, but recent weakness in soybeans 
and rather slow sales of crude cotton- 
seed oil probably contributed to weak- 
ening the futures at times. Open inter- 
ests in the future market were at the 


[sew vo in cotton oil futures at 





DETERMINING OIL CEILINGS 











Where sellers of fats and oils are 
unable to determine their maximum 
prices under any of the five methods 
indicated in Revised Price Schedule No. 
53 (Fats and Oils), specific provision 
now is made by the OPA for handling 
such cases, Price Administrator Leon 
Henderson announced. 


Amendment No. 2 to the schedule, ef- 
fective May 23, provides that in such 
instances the seller must submit to 
OPA all relevant data with respect to 
the intended sale. This must include a 
statement of all transactions of the ap- 
plicant since January 1, 1941. It also 
must indicate all information the seller 
may have obtained concerning trans- 
actions of others from that date on in 
the fat or oil in question in any form 
or state of processing, including trans- 
actions in the oil-bearing material, raw 
product and crude oil. 

Upon receipt of these data, OPA will 
establish a ceiling price or instruct the 
applicant as to the method of determin- 
ing a maximum price and for reporting 





Cottonseed Oil Trading 
Again on Limited Scale 


200 mark at mid-week for a new low 
point. 

The amendment to Revised Price 
Schedule No. 53, which was announced 
late last week, directs sellers how to 
determine new maximum prices where 
the five other methods prescribed can- 
not be used. But the complicated method 
and data required in forming the new 
prices—and then only with the ap- 
proval of the OPA—will probably de- 
lay sales under the new order for 
some time. Those granted new ceil- 
ings will be on a temporary order only, 
for the OPA may adjust them at any 
time, it was stated. 

The ODT emphasized recently the 
necessity of a permit to move any 
commodity in tank cars less than 100 
miles. The shortest available published 
rail tariff route is to be used merely 
as a yardstick for determining whether 
or not a special general permit is re- 
quired. However, shipment need not be 
over this route. 

News in general of late has been 
rather bullish for the cotton oil mar- 
kets. Late last week the Brazilian gov- 
ernment placed an embargo on exports 
of cottonseed oil; lard stocks at Chicago 
dropped to around 41 million lbs. com- 
pared with 186 million lbs. a year 
earlier; FSCC buying of lard since 
the inception of purchasing last year 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable..................... 19 
White animal fat......... .. epeeies Ge ae ee 15 
Water churned pastry......... 
Sy NEE UUM, 5 ous 0: c:c-odowe'e sib cw dast-vape 1834 
IIIS. ou be Mae eo 9.5 tecomigeedesneaae 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 





has amounted to better than 579 mil- 
lion lbs., and weather reports from the 
cotton area are only fair, although bet- 
ter than they were a short time ago. 

Cottonseed oil shortening was quiet 
and unchanged again, with offerings on 
the thin side. Quotations of 164%@17c 
applied in carlots; 17@17%c in less 
than carlots and 18@18%c for hydro- 
genated. No change was reported in 
prices of crude oil, with business quiet 
in the South and no change reported on 
cash product. 

SOYBEAN OIL.—Trade members 
are keeping a close watch on the soy- 
bean market for there has been consid- 
erable fluctuation of late, and mostly 
on the downward side. However, quo- 
tations held at top rates all the time, 
with crude at 11%c, Decatur, and ex- 
tracted at 12.05c. Bean oil in tanks, 
New York, was 13% @14c; drums, 15c, 
and resale drums, \c less. 

PALM OIL.—Steady trade again 
with Nigre spot drums at New York 
quoted at 9.02c; tanks, ex-ship, 8.25c; 
plantation, ex-ship, 8.32c. 

PEANUT OIL.—No change in the 
market, with demand greater than 
supply. Crude oil was quoted at 13c in 
the Southeast. 

COTTONSEED OIL. — Southeast 
crude was quoted Wednesday at 12%c 
bid; Valley, 125¢c¢ bid, and Texas, 12%c 
bid at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, MAY 25, 1942 


—Range— 
Sales High Low Close Pr. cl. 
ME ois oGaes ay nae wules 14.30 14.30 
Co eee 1 1430 14.29 14.30 14.30 
a aie asa% paw 14.24 14.23 
he ae 1 14.25 14.25 14.20 14.19 
eee os nae case. ‘See Shae 


See “4 wa'ete ha 14.30 14.30 
Se a Kalety chase 14.30 14.30 
ere pee eves 14.25 14.24 
eee 5 14.20 14.20 14.15 14.20 
GN. ekeeeraas 6 14.10 14.08 14.05 14.10 


WEDNESDAY, MAY 27, 1942 








er eos eins anus 14.30 14.30 
* . : Valley points, prompt................ 125% ae ® po we ps 4.30 14. 

the price he may determine. Any price white deodorized, bbls., f.0.b. Chgo.... 16% a re aceeni hn tine ape eee 14.20 14.25 

j pS a ae 16% 7) Nee ie = ahs nS Se 
- fixed i determined, however, shall Soap stock, 50% f.f.a., f.o.b, consuming * so Se meee cas oe i . - (ee. 2 
be subject to OPA adjustment at any I hak oa ib wird sisted e5-wa diaipe'n-es wotans 3% Sie - Sits 
time, it was stated Soybean oil, in tanks, f.o.b. mills...... 11% Sales, 5 lots. 

’ stated. Corn oil, in tanks, f.o.b. mills......... 12% (See later markets on page 35.) 

ontemeetemiend — one aoe 











Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U.S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin, Zurich 
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HIDES AND SKINS 





One packer moves hides, also May 

calf and kipskins at ceiling prices— 

Other trading pending—Horse fronts 
frozen for military use. 


Chicago 


PACKER HIDES.—Trading was slow 
in getting under way this week in the 
local hide market, ascribed in some 
quarters to uncertainty over the pro- 
posals for allocation of hides by the 
WPB. According to the latest informa- 
tion available, hide allocation plans 
have been delayed and probably will 
not be completed before the middle of 
June, so that it is not expected to apply 
to June hide and skin production. This, 
of course, is not certain, since there 
has been no official announcement as 
yet; none is expected prior to the order 
freezing all unsold stocks of hides and 
ealf and kipskins. 


So far this week, only one of the big 
packers has distributed hides, said to 
be equal to a week’s production or 
probably around 40,000 or more hides; 
however, the other three packers are 
understood to be negotiating on their 
week’s production and will probably 
distribute them before the close of the 
short holiday week. 


OUTSIDE SMALL PACKER.—The 
market is strong on outside small 
packer all-weights at the maximum of 
15%c, selected, trimmed, for native 
steers and cows, f.o.b. shipping points, 
and 14%c for brands; hides sold on a 
flat basis quotable %ec less. May pro- 
ductions are well sold up in most 
quarters. 


PACIFIC COAST.—Some of the out- 
side packers are thought to have moved 
a few May hides in the Coast market 
at 13%c, flat, trimmed, for steers and 
cows, f.o.b. shipping points; others are 
expected to hold until packs are closed 
for the month. 

FOREIGN WET SALTED HIDES.— 
Trading continues on an active scale 
in the South American at unchanged 
prices. Sales up to late mid-week 
totalled 29,000 standard steers at 106 
pesos, and 12,000 reject steers at 100 
pesos, steady prices, credited to buy- 
ers in the States. 

COUNTRY HIDES.—The country 
hide market is in a tight position, with 
whatever hides are available being 
taken on an all-weight basis, with very 
little objection heard as to heavy aver- 
age. Untrimmed all-weights are mov- 
ing at 14c, flat, and trimmed at 15c, 
flat, f.o.b. shipping points. Tanner 





selections are only nominal, due to lack . 


of offerings. Heavy steers and cows 
are quoted 134%@13%c, flat, trimmed. 
Trimmed buff weights are quoted at 
15c, flat; trimmed extremes 15c flat, 
or 15%c selected. Bulls quoted 94%2@ 
9%c flat untrimmed, and 10@10%ec 
trimmed. Glues listed 12@12%c, flat, 
trimmed; all-weight branded hides 
13%e, flat, with 14c asked. 


CALFSKINS.—One packer moved 
May calfskin production this week at 
27c for heavies and 23%c for lights; 
other packers still holding May calf, 
with market strong. 

City calfskins are wanted at 20%c 
for 8/10 lb. and 23¢ for 10/15 lb., with 
steady trading this basis; outside cities 
bring same prices. Country calf are 
salable at 16c for 10 lb. and down and 
18¢ for 10/15 lb., f.o.b. shipping points. 

KIPSKINS.—One packer is credited 
with booking May production of kip- 
skins at 20c for 15-30 lb. natives and 
174%c for brands; market strong and 
others expected to move May kips 
shortly. 

The light production of city kips 
moves readily at 18¢e for 15-30 lb. na- 
tives and 17c for brands. Country kips 
quoted 16c, flat, f.o.b. shipping points. 

HORSEHIDES.— The WPB this 
week froze horsehide fronts, raw or in 
process, suitable for production of 
leather for military requirements, un- 
der Order M-141; effective May 25th, 
fronts to be tanned only in manner 





IT’S THE “GOOD OLD-FASHIONED FLAVOR” 


THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to favor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult ‘with you to develop products 
that taste better... and sel/ better. Write us! 
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Take advantage of the new features in the 


O'CONNOR RIND REMOVER 





--W. H. O°CONNOR... 


203 Hollywood Ave., East Orange, N. J. 





THERE’‘S A WYNANTSKILL BAG FOR: 


HAM * BACON * BEEF * FRANKS » LAMB * SHEEP * CALVES 


LIST OF REPRESENTATIVES 


Wa. P. McCarthy, 222 W. Adams 
St., Chicago, Ill. - Murphy Sales, 
516 S. Winter St., Adrian, Mich. - 
T. W. Evans Cordage Co., Inc., 82 
Maple St., Thorton, R. |. - J. Gros 
Jean, P. O. Box 307, Buffalo, N. Y. 
-C. M. Ardizzoni, 31-17 36th St, 
Long Island City, N. Y. - Joseph W. 
Gates, 131 W. Oakdale Ave., 
Glenside, Pa. - C. H. Selby, 731 
Bryant St., San Francisco, Calif. - R. 
G. Fluker, Warsaw, N. Y. 


WYNANTSKILLMFG.CO.x" 
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Regardless of your requirements, 
you'll find the right stockinette at 
WYNANTSKILL. Larger selec- 
tion in a wider range of shapes 
types and sizes, prompt deliveries 
and lower prices. Make WY- 
NANTSKILL the wise packers 
source for his stockinettes. 


We also furnish Industrial Towels, 
Mops and Polishing Cloths 
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suitable for that purpose. Trade under 
the ceiling prices on horsehides is slow; 
vity renderers, manes and tails on, 
quoted $7.50 top, selected, f.o.b. nearby 
points; trimmed renderers $7.00@7.15, 
selected, del’d Chgo.; mixed city and 
country lots $6.50@6.60; however, in- 
dividual ceilings govern prices. 

SHEEPSKINS. — Packer shearlings 
are moving now in a good way at ceil- 
ings, No. 1’s $2.15, No. 2’s $1.90, No. 
3’s $1.00, and No. 4’s 40c; about eight 
cars reported this basis. Production of 
pickled skins will be light now; trading 
is awaited, with market rolled back by 
the recent ceiling to prices ruling 
around last Oct., or about $1.00 under 
recent prices. No market established 
yet on native spring lamb pelts, but it 
is thought a good part of these will be 
shorn and move, after wool has grown 
again, as shearlings. Winter produc- 
tion packer wool pelts are quoted 
around $4.00 per cwt. liveweight basis; 
some disagreement as to ceilings, with 
some pelts reported to have been re- 
billed at $3.90 per cwt. for larger out- 
side packer May production. 


PACKER HIDES.—Most of early 
May production of hides is thought to 
have moved at ceiling prices earlier in 
the New York market; good inquiry 
for June hides. 


CALFSKINS.—Packers and collec- 
tors are moving calf and kipskins in 
the eastern market as fast as avail- 
able, with a keen demand for all grades 
at the ceiling prices as listed last week. 





FSCC PURCHASES 











Purchases by the FSCC late last week 
as announced Monday, May 25, con- 
sisted of 9,930,800 Ibs. lard; 21,898,064 
lbs. canned pork products; 14,830,000 
Ibs. cured pork; 1,790,000 Ibs. Wiltshire 
sides; 4,226,000 lbs. of frozen pork loins; 
824,000 lbs. frozen pork trimmings; 
73,155 bundles, 100-yds. each, hog cas- 
ings; 502,500 lbs. edible tallow and 
38,000 Ibs. barreled salami. 


It was also announced at the week- 
end that 871,000 Ibs. of barrelled salami 
were purchased on May 19 and 20, and 
727,972 lbs. of frozen boneless beef on 
May 21st. 


WEEK'S CLOSING MARKETS 





THURSDAY'S CLOSING 


Provisions 


Supplies of green meats were scarce 
again with only a sprinkling of items 
offered in the market. Most quotations 
held right at ceiling levels with de- 
mand strong for all items. Hogs were 
weaker today, but lard prices held at 
unchanged prices. 


Cottonseed Oil 


Valley and Southeast crude, 125¢c 
bid; Texas, 12%c was bid at common 
points. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
July 14.30 b; Sept. 14.20 b; Oct. 14.15 
b; Dec. 14.05 b; 1 sale. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic Ports... .ccccccsccccccccces $30.00 
Blood, dried, 16% per unit.........-..+-++- 5.50 
Unground eS scrap, dried 1114% ammonia, 

16% B. f.o.b. fish factory. . 4.75 & 10¢ 
Fish ath Fant ne itn% ammonia, 10% 

B. P. L., c.i.f. spot i 





May ehipment. ...cceccvsccccccovcsccccvcces 
Fish a es acidulated, 70% ammonia, Rx 


ee A f.o.b. fish ‘factories ye 2.75 & 10c 
Soda ish per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.............se0e0. 30.00 
s ._ Serer ee ee 32.40 
Shi EE CNG odabintoeen tng woneskatwenine 33.00 
Fertilizer tankage, ground, 10% ammonia, 
pe ee ey eee 4.50 & 10c 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L.. Walk..............5.25 & 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
a a. ee a eer "$37.50 
Bone meal, raw, 4%% and 50%, in bags, 
OR: BO CEG. akin nose 0K ca0eis Sanne woe ees 37.50 
Supe seeernate, bulk, f.o.b. Baltimore, per 
CU, Ge Bs Wo a oc sa ccwes ces ceneee a cakeens 10.10 
Dry Rendered Tankage 
50/55% protein, umground................. $1.12% 
60% protein, unground.......cccrccccceses 1.15 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 29, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
May 29 week 1941 

Hvy. nat. strs. @15% @15% 15%@16 
Hvy. Tex. strs. @14% @14% @15 
Hvy. butt brnd’d 

GK: skanase @14% @14% @15 
Hvy. Col. strs. @l4 @14 @14% 
Ex-light Tex. 

ee @15 @15 @16% 
Brnd’d cows.. @14% @14% @16 
Hvy. nat. cows. @l 51g @15% @16 
Lt. nat. cows. @15% @15% 16%@17 
Nat. bulls.... @12 @12 @12% 
Brnd’d bulls. @l1 @l1 @11% 
Calfskins 1.128% @27 2314 @27 26% @30 
Kips, nat..... @20 @20 @22 
Kips, brnd’d.. @17% @17% @17% 
Slunks, reg... @1.10 @1.10 @1.00 
Slunks, hris... @55 @55 @65 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 15 @16 


Branded ..... @l4\% @14% 144%@15% 
Nat. bulls.... @ 12 @12 10 @10% 
Brnd’d bulls. @lil @ll1 9%@10 
Calfskins ... ‘20 0% 028 20% @23 “35 
SSE a @18 @18 2014 
Slunks, reg. G 1.10 @1.10 85 S50 
Slunks, hrls... @55 @55 @55 





All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers...134%4,@138% @13% @l1 

Hvy. cows. ...134%@13% @13% @11% 
ce ee @15 @15 @14% 
Extremes .... @15 @15 @15% 
OG os wanes 9%@10% 9%@10% 84@ 8% 
Calfskins ....16 ¢ 4 16 @18 17 @17% 
Kipskins ..... @16 @16 


Horsehides - 6. 50g" . 50 6.50@7.50 6.25@6.90 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 $3" 1.70@1.75 
Dry pelts..... @26 @26 24 @24% 


EASTERN FERTILIZER MARKETS 


New York, May 27, 1942 
Cracklings sold at $1.15 per unit f.o.b. 
New York and the market was firm. 
Certain buyers feel that new ceilings 
will soon be applied to some items and 
are staying out of the market. Tank- 
age sold at $5.25 and 10c f.o.b. eastern 
shipping points. The fertilizer season 
is over and buyers are awaiting the 
new season’s prices for. potash salts 
and sulphate of ammonia which will be 
released at any time. 





A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 


regular bound book. Cloth 
board cover and name 


stamped in gold. 
$1.75, postpaid. Send us 
your orders 

No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER ceciScrn se. Chicago, Ill. 
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file. Looks like a 


. Priced at 





SAMIS.SVENDSE 


Wholesale Brokers of 


CASINGS 


CHICAGO 
U.S.A. 









LIVESTOCK MARKETS 2.06 sto 








U.S.D.A. Sees Good 
Prices for Livestock 


HE outlook for hog prices this sum- 

mer is the most favorable in a 
number of years, reports the Depart- 
ment of Agriculture in the May issue of 
The Demand and Price Situation. 
Slaughter supplies of hogs in the five 
months of May-September are expected 
to total 15 to 20 per cent greater than 
a year earlier, but the effect of this 
increase in prices will be more than 
offset by the strong consumer demand 
conditions, military needs and large 
lend-lease requirements for pork and 
lard. 

Hog prices at Chicago in recent 
weeks have averaged around $14 per 
ewt., with prices for heavy hogs above 
their usual relationship to those of 
light and medium-weight hogs. This 
level of prices for live hogs appears 
to be about the highest that can be 
expected under prevailing ceiling prices 
for pork and lard. Hog prices are not 
likely to decline much from this level 
for the next several months—probably 
not before next fall, when the market 
movement of the record large 1942 
spring pig crop gets under way in 
volume, it is stated. 


Government Buying Rises 


The weekly rate of pork and lard 
purchases by the Department of Agri- 
culture has been stepped up sharply 
during the past few weeks. Purchases 
of pork during April amounted to over 
200 million lbs. This quantity probably 
was equal or nearly equal to the 40 
per cent of federal inspected pork pro- 
duction requested of packers in early 
April. Lard purchases during April 
totaled about 100 million lbs. This 
probably exceeded the two-thirds of 
production rate requested, but a large 
part of the amount was taken out of 


storage, which is reflected in the sharp 
decrease in storage stocks of lard be- 
tween April 1 and May 1. 


The weekly rate of hog marketings 
increased in early May as the market 
movement of 1941 fall pigs picked up 
in volume. Inspected hog slaughter 
during April totaled about 4.2 million 
head, raising the seven-months (Octo- 
ber-April) total to 32.5 million head, 
about the same number slaughtered in 
the corresponding period a year earlier. 


Cattle prices weakened in late April 
and early May, following the announce- 
ment of the general maximum price 
regulation order, establishing whole- 
sale and retail price ceilings for beef. 
No ceilings were placed on prices of 
live cattle, but since prices of both 
beef and cattle were higher in April 
than in March, the order had a de- 
pressing effect upon the prices of most 
classes and grades of cattle. The aver- 
age price of good grade beef steers at 
Chicago for the week ended May 9 
was $13.45; this compares with $13.95 
for the week ended April 25 and $13.25 
for the last week in March. In early 
May last year, the average price of 
good grade slaughter steers at Chicago 
was $10.50. 


Although cattle prices are generally 
$2 to $3 higher this spring than last, 
the establishment of ceiling prices for 
beef at the highest prices in March is 
unfavorable for some types of cattle 
production. Prices of feeder cattle have 
advanced sharply along with prices of 
slaughter cattle since last fall, and the 
spread between prices of feeder cattle 
purchased in April and the March level 
of fat cattle prices is quite narrow. 
On the other hand, because of the up- 
ward trend in cattle prices during the 
past six or seven months, the spread 
between prices of feeder cattle pur- 
chased last fall and current prices for 
fat cattle is relatively wide. 


The outlook for the 1942 lamb crop 


is mostly favorable. Although the de- 
velopment of early lambs during March 
was delayed somewhat, weather and 
feed conditions in the principal early 
lambing areas were quite favorable 
during April, and early lambs have 
made unusually good gains. The May 1 
condition of lambs was average or 
better in all areas except the far 
northwestern states. 

Lamb and mutton prices were not 
included in the maximum price order. 
This is proving to be a bullish factor 
to that branch of the livestock market. 





Hog Production Gains 
Sharply in Argentina 











Hog production in Argentina is thriv- 
ing, because of the low price of corn 
and the heavy export demand for pork, 
according to reports to the Department 
of Agriculture. The growing of hogs, 
a relatively new enterprise in Argen- 
tina, is characterized by high average 
prices, record receipts for slaughtering, 
steadily increasing average weights and 
a profitable market. . 

In 19388, 3,381,000 hogs were reported 
in Argentina. No more recent figures 
are available, but an increasing number 
of gilts and sows are being bred. It is 
believed hog production will continue 
to expand so long as there is a large 
corn surplus and pork prices are high. 

During the first three months of 1942, 
hog marketings reached 377,300 head 
compared with 270,800 head in the cor- 
responding quarter of 1941. Exports of 
pork in the same quarter amounted to 
25,594,000 lbs. and lard, 10,487,000 lbs., 
compared with 11,081,000 Ibs. of pork 
and 2,793,000 lbs. of lard in the same 
period of 1941. 

The heavy marketing season for hogs 
in Argentina runs from April through 
August. It is estimated that at least 
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Order Buyer of Live Stock 
L. H. MeMURRAY 
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Broker 
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Tankage, Blood, Bones, Cracklings, Hoofs 
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two million head will be marketed dur- 
ing 1942 compared with 1,411,300 in 
1941. The average weight of hogs sent 
to packers is now around 245 Ibs. per 
head, because of much cheap corn. Ar- 
gentine packers generally desire hogs 
weighing from 185 to 255 lbs. 

The principal factor in the greatly 
increased export movement is a contract 
for shipment to the United Kingdom of 
88 million lbs. of frozen boneless pork 
during the year ending September 30, 
1942. Exports of all kinds of pork to 
all countries during the period 1935-39 
averaged only 55 million lbs. 

Argentine corn prices continue at a 
very low level. The price of old crop 
shelled corn delivered to non-producing 
areas is reported at 18.9c to 22.7¢ per 
bu., but in producing areas prices are 
much lower. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended May 23: 








At 20 markets: Cattle Hogs Sheep 
Week ended May 23... .223,000 433,000 244,000 
Previous week......... 198,000 431,000 242,000 
DEEL. ote cnerhemetan sate 189,000 386,000 238,000 
DD nas sinag ndewanieded as 170,000 421,000 247,000 
cai seteatenteebwes 150,000 = 327,000 =. 215,000 

At 11 markets: Hogs 
LL | fg eee pny 000 
Previous week 3 
SEE. jlg a SS Waitin ly 48s 4. d,G 6b Wie Cee.6 «6-5: o\0 .d.0 a 
BER AR oe es ee Ree ee eee 
BOON, 565 sG vanes aawencadvab es the dewhen acon 310,000 

At 7 markets: Cattle Hogs Sheep 
Week ended May 23....170,000 302,000 176,000 
Previous week......... 137 297,000 182,000 

134,000 
151,000 
140,000 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during April, 1942, 
in Alabama, Florida and Georgia: 


Apr. Apr. 

1942 1941 
AR at ees 32,166 35,676 
OO Pe Be eee 8,768 8,745 
En 00d Uwe ne raliwae Coa 6 Mur 96,377 100,455 
ee ae ee 114 456 

Total Total 

1942 1941 
erie 5 Soot 154,609 160,951 
SD gh ook dewem nach he die’s 43,623 46,044 
Hogs Mate dle ees sae 656,197 685,829 
ES Ae Fe ee i 682 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended May 21: 


Cattle Calves Hogs 
Week ended May 21......... 998 73 3,563 
OE es Say 619 131 4,747 
We FONG ceo Vemnitasiones ees 1,374 191 3,712 


Buy United States War Bonds and 
Stamps! Buy often to’ insure Victory. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, May 27, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTs: 


choice: 
Ibs. 





330-360 
Medium: 
160-220 Ibs. 
SOWS 
Good and Choice: 


- 13.25@14.25 


errr $12.85@ 13.40 
1 @ 


‘ 14. 25@ 14. 45 
. 14.30@14.45 
. 14.30@14.45 
14.25@14.40 
14.20@14.35 
14.15@ 14.30 
14.10@14.25 


CHICAGO NAT. STK. YDS. 









OMAHA KANS. CITY ST. PAUL 

PEE sécasessce abe $13.50@13.75 
13.20@14.00 __.......... $13.35@13.65  13.60@14.00 
13.95@14.30 $13.50@13.90 13.55@13.90 13.75@14.00 
14.25@14.30 13.75@13.90 13.80@14.00 13.95@14.00 
@14.35 13.75@13.90 13.90@14.05 13.95@14.00 
14.25@14.35 13.75@13.90 13.90@14.05  13.95@14.00 
14.25€@14.30 13.75@13.90 3.90@14.05  13.95@14.00 
14.10@14.25 13.75@13.85 13.90@14.05  13.95@14.00 
14.05@14.20 13.75@13.85 13.90@14.05  13.90@14.00 
14.00@14.15 13.75@13.85 13.90@14.00 13.85@13.95 


13.25@ 14.15 


13.25@13.75 13.50@14.00 13.50@13.95 






I acs waive aac 13.85@14.00 13.95@14.10 13.65@13.75 13.65@13.75 13.80@13.85 

300-330 Ibs. ...... .... 138.85@14.00 13.95@ 14.10 13.65@ 13.75 13.65@13.75 13.80@13.85 

ER pe 13.85@ 14.00 13.85@ 14.00 13.65@13.75 13.65@13.75 13.80@13.85 
Good: 

Se SO, oes ne bd ee 13.85@14.00 13.75@13.95 13.60@13.70 13.60@13.70 13.80@13.85 

400-450 Ibs. ..... . 13.80@13.95 13.65@1% 13.60@13.70 13.60@13.70 13.80@13.85 

GE OO TB. vscciin esac 13.75@13.90 13.55@13.75 13.60@13.65 13.50@13.65 13.75@13.85 
Medium: 

eee 13.25@13.85 13.25@13.75 13.25@13.60 13.40@13.75 13.50@13.85 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
750- 900 Ibs. 

900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, Good: 


750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, Medium: 


nicvecetan 14 








14.00@ 16.00 
+ 14.25@16.25 
50@16. 
14.50@16. 


13.00@ 14. 
13.00@14.2 
13.00@14. 
13.00@14. 


25 
50 «14. 
50 «14. 


D 
25 
50 
50 


eieted es 


9 
-. 
9 


14.00@ 15.00 
14.00@ 15.00 
00@15.00 
00@ 15.00 13.50@15.00 





50@14.00 
-50@14.00 





13.25@15.00 
13.25@ 15.00 
13.25@ 15.00 


13.25@14.75 


12.50@13.50 
12:50@13.50 
12:50@13.50 





eS, 11.75@13.00 11.25@12.50 11.25@12.50 11.25@12.25 10.75@12.50 
See GR. weeiacess 12.00@13.00 11.25@12.50 11.50@12.50 11.50@12.50 .10.75@12.50 
STEERS, Common: 
WEP ener TR. Fis cccass 10.50@12.00 10.25@11.25 10.25@11.50 10.25@11.50 10.00@10.75 
STEERS, Heifers & Mixed: 
Choice, 500-750 Ibs...... 13.75@15.00 13.25@14.00 12.75@13.50 13.00@14.00 _.......... 
Good, 500-750 Ibs....... 13.00@14.00 12.25@13.25 11.50@12.75 12.00@13.00 12.00@13.25 
HEIFERS: 
Choice, 750-900 Ibs...... 13.75@14.50 13.25@14.00 12.50@13.50 13.00@14.00 _.......... 
Good, 750-900 Ibs....... 13.00@13.75 12. 13.25 11.50@12.75 12.00@13.00 11.75@13.00 
Medium, 500-900 Ibs..... 11.00@13.00 1 12.2% 10.25@11.75 10.25@12.00 10.00@11.75 
Common, 500-900 Ibs.... 9.50@11.00 10. 9.00@ 10.25 9.00@10.25 9.00@10.00 
COWS, all weights: : 
EE nent pinetd bent Ovaees 10.50@11.50 10.50@11.25  10.25@10.75 10.00@11.00 10.25@11.00 
MD bd pksescceeen 9.50@10.50 9.50@10.50 9.50@10.25 9.25@10.00 9.50@10.25 
Cutter and common 8.25@ 9.75 8.00@ 9.50 7.75@ 9.50 7.50@ 9.25 8.25@ 9.50 
WED o.cre'sse0 se ecsenree 6.75@ 8.25 6.75@ 8.00 6.25@ 7.75 6.00@ 7.50 7.25@ 8.25 
BULLS (Yigs. Excl.) all weights: 
eee eee 10.75@11.50 10.75@11.25 10.35@10.75 10.50@10.75 10.00@10.85 
Sausage, good .......... 10.90@11.40 10.50@11.00 10.35@10.75 10.50@10.75 10.00@10.75 
Sausage, medium ....... 9.75@10.90 9.50@10.50 9.65@10.35 9.75@10.50 9.50@10.00 
Sausage, cutter & com.. 9.00@10.00 8.50@ 9.50 8.25@ 9.50 8.50@ 9.75 8.50@ 9.50 
VEALERS, all weights: 
Good and choice........ 14.50@15.50 13.25@14.50 13.00@15.50 12.50@15.00 13.00@15.50 
Common and medium.... 10.50@14.50 11.00@ 13.25 9.00@ 13.00 9.00@12.50 9.00@13.00 
GE Se sierbacesacconced 8.004 10.50 6.75@11.00 7.50@ 9.00 7.00@ 9.00 6.50@ 9.00 
CALVES, 400 Ib. down: 
Good and choice........ 11.50@13.00 10.50@12.75 11.00@13.00 11.00@13.00 10.50@13.00 
Common and medium.... 8.50@ . 50 8.50@ 10.50 8.50@11.00 9.00@ 11.00 8.50@10.50 
EE Bisel Be ea ¥ eid Eacite 7.50@ 8.50 6.50@ 8.50 7.00@ 8.50 7.00@ 9.00 6.50@ 8.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Good and choice*....... 15.25@15.75 15.00@15.50 14.50@15.25 14.50@15.00 3 .......... 
Medium and good*...... 13.50@15.00 12.75@14.75 12.25@14.25 SS Beer rt 
LAMBS (Shorn) :% 
Good and choice*....... 13.50@14.50 13.00@14.00 13.50@14.50 12.75@13.60 13.50@14.40 
Medium and good*...... 12.50@13.50 11.75@12.75  .......... 11.50@12.50 12.00@13.26 
EWES (Shorn): 
Good and choice........ 6.50@ 7.25 5@ 8.00** 6.00@ 7.25 5.75@ 6.50 5.75@ 7.00 
Common and medium... 5.25@ 6.50 t 5@ 6.75** 4.00@ 5.75 4.00@ 5.75 4.25@ 5.75 


**Wooled basis. 


1Quotations based on animals of current seasonal market weights and wool growth. 


shorn stock based on animals with No. 1 and No 
choice and of medium and good grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 


2 pelts. 


Quotations on 
*Quotations on slaughter lambs of good and 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days 


Cattle Calves 
Eee AMG. 666000008 5,996 1,787 
San Francisco........ 850 55 
Portland ............2,500 350 


Hogs 
2,331 
2,300 
3,625 


ended May 22: 


Sheep 
2,215 
900 
1,925 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the two days 
of the week were reported as follows: 
16,826 cattle, 1,863 calves, 21,702 hogs 
and 6,778 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 23, 
1942, as reported to The National Previsioner: 


CHICAGO 

Armour and Company, 4,149 hogs; Lyte & Com- 
pany, 2,775 hogs; Wilson 5 Oe. 4,734 hogs; West- 
ern Packing Co., Inc., 2,260 hogs; Agar Packing 
Co., 6,601 hogs: Shippers, 4,456 hogs; Others, 
28,684 hogs. 

Total: 28,967 cattle; 3,897 calves; 53,659 hogs; 
12,769 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 3, 912 458 4,012 8,648 
Cudahy Pkg. C 3 409 42,461 6,498 
Swift & Company.... 3 414 3) 883 6,329 
Wilson & Co 2,240 616 2,712 1,847 


Meyer i ar  eces wae 
Others 3, 186 1,653 14,362 


16,740 2,083 14,651 


OMAHA 
Cattle and 
Calves 
Armour and Company......7,769 
ge.” a 4,797 
Swift & Company.......... 5,649 
Wilson & Co 
Others esos 
Cattle and calves: Eagle Pkg. Co., 26; Greater 
Omaha Pkg. Co., 97; Geo. Hoffmann, 70; Kroger 
Pkg. Co., 944; Nebraska Beef Co., 870; Omaha 
Pkg. Co., 185; John Roth, 155; South Omaha Pkg. 
Co., 719; Lincoln Pkg. Co., 222. 
Total: 24,046 cattle and calves; 25,219 hogs and 
25,949 sheep. 
EAST ST, LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,379 2,024 13,258 2,659 
Swift & Company.... 2,617 2,810 17,019 2,448 
Hunter Pkg. Co..... 1,47 324 8,947 417 
Heil Pkg. Co « wees ose 2,757 vate 
Krey Pkg. ng ds odes ones 4,243 
Laclede Pkg. C ao aan 2,851 
Sieloff Pkg. ine «aie 21 
Others 1 2,519 
Shippers .. oie 2,038 9,808 


WONEE cc cccvcesisss 12,847 7,3: 62,123 


8ST, JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 2,133 7,756 
Armour and Company. 2,535 7,217 
Others - 2, 364 466 


861 15,439 
Not including 467 begs ena direct. 


SIOUX CITY 
Cattle Calv Hogs 
Cudahy Pkg. Co 5,460 
Armour and Company. 4, 182 p 5,050 
Swift & Company 82 3 — 
Others p 
Shippers ,192 6, 383 


Total i 130 20,115 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 1,919 427 4,341 
Wilson & C 1 403 512 4,414 
Others 7 633 


3 946 9,388 


Not including 103 cattle, 46 calves and 1,507 
hogs bought direct. 


WICHITA 

Cattle Calves Hogs Sheep 

Cudahy Pkg. Co 1,610 310 866,732 8,364 

Wichita D. B. Co.... 82 ne gr soe cone 
Dunn & Ostertag y bnew 45 
Fred W. 18: ‘va 502 
Sunflower Pkg. Co... p ene 171 
Excel Pkg. Co onan sees 
Others a S ceee 1,169 
310 =8,619 


Not including 34 cattle and 843 hogs 
direct. 


FT. WORTH 

Cattle Calves Hogs 

Armour and Company. 2,021 582 3,234 
Swift & Company.... 1,669 347 

Blue Bonnett Pkg. Co. 212 21 

i 1 58 13 

H. Rosenthal 4 


667 


Cattle Calves 
Armour and Company. 1,284 150 
Swift & Company.... 1,853 124 
Cudahy Pkg. Co 1,148 27 
Others 2 221 


521 11,121 


8T. PAUL 
Cattle Calves Hogs Sheep 


Armour and Company. 3,769 2,673 8,557 1,580 
Dakota Pkg. Co 1,603 144 sem 
Katz Pkg. 25 
Bartusch Pkg. 332 42 
Cudahy Bros. 1,719 
Rifkin Pkg. 04 47 
Swift & Company.... 5,344 3,022 
Others 3,2 958 


Total 8,630 


Cattle Calves Hogs 
S. W. Gall’s Sons.... .... 14 eee ¢ 328 

EB. Kahn’s Sons Co.... 240 9,370 

Lohrey Packing Co... 7. “aayails 254 
H. H. Meyer Pkg. Co. c_- 4,772 viel 
J. Schlachter 88 49 
J. & F. Schroth Co jie nas 3,185 eda 
J. F. ee Co 125 289 ones 
Others ... “ 7 75 249 
Shippers .. ~~ 2. ~ oe 38 110 
2,309 22,645 1,108 


Not including 1,416 cattle, 140 calves, 3,762 hogs 
and 822 sheep bought direct. 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
week 1941 


114,985 145,324 
281,175 307,469 
182,193 141,057 


CORN BELT DIRECT TRADING 


(Reported by U.S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., May 27.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
movement was much more free than 
earlier in the month; and prices com- 
pared with last week’s close, about 
5@10c lower. 


Hogs, good to choice: 
160-180 Ib. 2.2.2... eee e reece ee eevee $13.25@13.90 


ERA cpr maneiea a a> 13.70@14.05 

ge ih at i Bae se) 13.70@14.05 

"Sinan aati tea see 13.65@14.05 

MNO veeikswaa:canewabeeecweeenrs 13.60@13.95 

Sows: 

300-230 Ib. 
330-360 Ib. 
400-500 Ib. 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 27: 

This Last 

week week 

Friday, 39,900 22,000 

Saturday, May 23............. 35,200 27,000 

Monday, May =a 35,500 

TP Oe cc ccvcenconen e 40,000 

Wednesday, May 27........... 36, 27,000 


CANADIAN EXPORTS 


Apr. 

1942 
Gethe. cccccvcceccce No. 35,353 
GOD ence cicececcss No. 9,079 
0 reer res 92 
SE wei wenteoeden No. 40 
947,400 
27,390,400 
1,130,600 
Mutton & lamb \. 750 
Canned meats q 637,623 
102,300 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in 
April, 1942, compared: 


Apr., 

1941 
68,386 
91,494 
540,508 
36,319 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 
Cattle Calves Hogs 
477 11,624 
6,183 
17,818 
2 . 21,006 
Wed., May 27.. .15,000 800 21,000 


*Week’s total .. - 8,233 59,914 

Prev. week .. sy 615 4 

Year ago .... 29,225 049 49,636 

Two years ago . 3 464 73,975 
*Including 519 cattle, 419 calves, 21,784 hogs 

and 10,144 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs Sheep 

2 1,533 51 

5 144 ee 

eons 979 

91 733 
Week’s total 91 1,912 
Prev. week 10. 119 + =1,290 
Year ago 7 153 2,634 
Two years ago 411 3,699 


tMAY AND YEAR RECEIPTS 
May ——Year 
1942 1941 
149,238 


2,051,228 1,995,293 
1,027,658 1,002;088 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 

Week ended May 23.$13. 4 i $7.25 $14.55 
Previous week 13.2 14.00 6.75 
41 ‘00 4.00 
3.25 
3.85 
3.10 
4.50 


$3.75 
HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
Wt., —Prices— 
Ibs. Top 
264 ve 35 
263 4.25 
257 5. 50 
247 6.00 
254 7.10 
254 8.95 
244 12.10 
Av. 1937-1941 251 $8.75 


*Receipts and average weight for week ending 
May 23, 1942, estimated. 


*Week ended May 23.. 
Previous wee 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Wednesday, May 27: 


Week ended Prev. 

May 27 week 

Packers’ purchases 49,678 
Shippers’ purchases 5 3,987 


53,665 


LIVESTOCK AT 68 MARKETS 


April receipts, local kill, shipments, 
as reported by the Agricultural Mar- 
keting Administration: 


CATTLE 
Local Ship- 
Receipts slaughter ments 
April, 1942 1,329,451 775,948 552,985 
April, 1941 1,113,928 670,685 449,647 
April 5-yr. av..1,031,304 622,513 404,139 


CALVES 
April, 1942..... 485,738 309,178 171,411 
April, 479,357 306,092 165,411 
April 5-yr. av.. 518,848 336,523 177,984 


HOGS 
April, 1942 2,019,889 611,772 
April, 1941..... 1,980,620 623,425 
April 5-yr. av. .2,192,208 1,602, 286 585,551 


SHEEP AND LAMBS 3 
April, 1942 1,041,974 819,342 
April, 1941. -1,618,1 975,085 644,679 
April 5-yr. av. - 1,861,467 1,010,422 847,640 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 23, 1942: 


CATTLE 


Week Cor. 
ended Prev. week, 
May 23. week 1941 

















PR ee eee 28,967 23,786 24,726 
eT | ie. 15,509 11,050 15,585 
| ERE RI 19,782 15,708 18,286 
Bast Bt. Leuls...6..i:.2. 10,493 8, 8,526 
MN. Lenacanabiada at 6,511 5,352 6,475 
DLCEEED ieee acegeidesss 9,901 8,285 9,915 
MT” <6 ie dusk cut 6s 4,149 4,089 3,822 
Philadelphia ............ 2,285 2,017 1,764 
eS eee 2,629 2,324 1,452 
New York & Jersey City. 8,947 8,565 9,843 
Oklahoma City* ........ 4,683 3,789 4,861 
SSE on edewn dk beatkas 2,991 2,618 3,400 
DEE. Berewcn ae ob eanaie 5,483 4,568 4,480 
Oe. WOM. wetaceescc eea<e 16,015 14,586 14,746 
DOMED cnccetccadvees 3,050 3,439 3,011 

DO ns.cnnivenvesst ess 141,395 118,498 130,892 

*Cattle and calves 

HOGS 

DRED sop néenecs vie s¥es 101,683 97,759 90,531 
SE ED tides ccm deca 50,515 47,523 47,298 
DE caenaees eho’ bees 45,694 43,642 40,985 
Bast St. Louis’.......... 94,238 97,725 75,389 
eS ere 15,557 18,152 14,504 
Sioux a A A oR aE A 23,173 20,984 26,453 
RR ES 9,462 9,930 6,746 
Philadelphia acdseenuenes 15,623 15,970 16,231 
Indianapolis ............ 28,560 33,138 26,009 
New York & Jersey City. 44,951 42,296 37,671 
Oklahoma City ......... 10, 11,582 4,861 
CEE ccs cuss vsene 18,100 18,259 19,162 
OEE ST ee 12,519 10,345 8,235 
eee ee 29,495 31,186 29,745 
PNGD nce ccetieun was 9,816 10,170 8,136 

WOORD. scisccecnae soeuwes 510,251 508,661 452,056 


1Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 








SHEEP 

TT BCR A rte 47,154 50,398 11,661 
See GO ciccctacuses 26,595 22,566 24,363 
0 RR ES ery 33,308 33,436 16,137 
Et Se ae 10,399 9,671 12,499 
RS a ee eg ee 18,745 21,391 13,216 
BR: WERas 6.6 6:60.66 b.6nie0 11,907 10,601 7,177 
TE  vsccerpevanséene 8,425 6,182 5,366 
Philadelphia ............ 2,290 1,976 2,426 
Indianapolis ............ 1,861 1,401 665 
New York & Jersey City. 46,764 59,795 50,696 
Oklahoma City .......... 5,403 96 2,481 
PR a 1,827 1,355 3,510 
SE vclwd iw uvanaast es 7,995 7,600 6,952 
OE Se ae es 3,525 8,455 1,966 
DO Sinie. 2 wimiane see 813 935 1,488 

ee ee 227 011 235,722 160,603 


tNot including directs. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
25, 1942, as reported by the Agricul- 
tural Marketing Administration were: 






CATTLE: 
Steers, medium .. .$ 13.50 
vs, medium ... -- 9.50@10.25 
-25@ 9.50 
@ 8.25 
@11.50 
.00@11.00 
Bulls, cutter to common............ 8.50@11.00 
CALVES: 
Vealers, good to choice............ $15.25@17.00 
Vealers, common and medium...... 11.00@15.25 
HOGS: 
Hogs, good and choice, 180 to 200 Ib...... $14.50 
LAMBS: 
NG EI 6 cen 04.0260 wae ¥aaeees unquoted 


Receipts of salable livestock at Jersey 
City market for week ended May 23, 
1942: 

Cattle Calves Hogs* Sheep 
Salable receipts...... 1,186 1,068 369 257 
Total, with directs...7,623 12,662 22,247 39,364 
Previous week: 


Salable receipts....1,305 1,029 447 — 
Total, with directs.7,567 11,876 22,415 47,048 
*Including hogs at 31st street. 


If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 
visioner’s classified page. 
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MEAT SUPPLIES AT EASTERN MARKETS 





(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, lbs. 


Week ending May 23, 1942... 
WOR POTOIOE . 6.aisc cecdscces 
Same week year ago.......... 
Week ending May 23, 1942... 
Week previous .............. 
Same week year ago.......... 
Week ending May 23, 1942... 
Week previous .............. 
Same week year ago.......... 
Week ending May 23, 1942... 
WR II eewaccniviesste 
Same week year ago.......... 
Week ending May 23, 1942... 
Week QOUVNOES  ocicccciicsecs 
Same week year ago.......... 
Week ending May 23, 1942... 
WOR QUOTE os6cc ic cicweicee 
Same week year ago.......... 
Week ending May 23, 1942... 
\ 6 Oe 
Same week year ago.......... 
Week ending May 23, 1942... 
rr 
Same week year ago.......... 


LOCAL SLAUGHTERS 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Week ending May 23, 1942... 
Week peOvieds ....ccccccccce 
Same week year ago.......... 
Week ending May 23, 1942... 
WHEE SINE. 0 nic ctsceeccse 
Same week year ago.......... 
Week ending May 23, 1942... 
Week, BUCUIIUB ceccicesccccwce 
Same week year ago.......... 
Week ending May 23, 1942... 
WEEE BNONENE ticinc wscccectcn 
Same week year ago.......... 


NEW YORE PHILA. BOSTON 
tmbveooscegee 8,066 2,114 1,896 
poetedeveegus 7,803 2,057 1,701 
Posie Srccediis 10,243 3,055 2,873 
obecesercvese 339 940 1,784 
ececereccccce 420 966 1,788 
eSecccccoeses 698 889 1,977 
ecweccccvcese 538 1,118 111 
eevecvcesioses 435 1,036 90 
teccccdvesect 449 997 150 
eoecceteveres 10,795 1,269 746 
oesegeesvapne 12,404 1,231 696 
s0en6e sean sees 14,403 1,370 794 
bbee'e ewhyennis 41,525 14.378 16,870 
Ce ecccccesves 31,313 15,100 14,880 
ane ten eeed ode 50,387 16,810 19,884 
eecccccecccns 1,251 44 556 
Levisseceweens 1,499 105 516 
oecccccvessos 1,749 305 1,224 
Cereescevecee 1,513,382 259,967 233,435 
acvccsovestes 1,635,065 303,489 210,208 
occ ee cece ce od 048,000 399,898 415,331 
ovcwegeesccee 173,706 wees eos 
ceevccccccece 192,591 eeee eee 
weisccedeng ves 432,939 
Cvereceecesve 8,947 2,285 
sino awn' tie Salis 8,564 2,017 
Cee evceseeses 9,843 1,764 
cisio wee eeepe Se 13,473 2,998 
Serer r rr i 14,027 2,806 
CFesectceceee 17,199 2,569 
Ag retechcnbee 44,736 15,623 
es eveeee sence 42,520 15,970 
Pe siegwaticgeies 37,671 16,231 
eRsereeeveses 46,544 2,290 
eeecnserocece 59,692 1,976 
peesseccccees 50,696 2,426 


Country dressed product at New York totaled 3,876 veal, 3 hogs and 14 lambs. Previous week 4,961 
veal, 6 hogs and 151 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Production of meats, according to 
slaughter figures for 27 centers under 
federal inspection for the week ended 
May 22, was sharply above the volume 
made last year. Slaughter of the three 
leading classes, cattle, hogs and sheep, 
was well above the same week of 1941. 
The cattle slaughter was up 15 per cent 
from a week earlier while other classes 
were off slightly compared with the 


same period. 

Cattle Calves Hogs Sheep 
New York lh 8,947 13,450 44,951 46,764 
Phila. & Balt.... 3,652 1,773 28,123 1,462 
Ohio-Indiana 











group? 5,725 68,027 6,799 
Chicago® a x 101,683 47,154 
St. Louis area*... 10,4938 9,487 94,238 10,399 
Kansas City...... 15,509 4,878 50,515 26,595 
Southwest group®. 17,665 3,393 46,649 57,665 
GEE sicsecunccs 19,782 577 45,694 33,308 
Sioux City....... 9,901 100 §=623,173 =11,907 
St. Paul-Wis. 

Oe 22,905 24,035 87,273 10,323 
Interior Iowa & 

So. Minn.’..... 17,796 5,902 162,751 35,666 

etal. sv vcccecs 163,744 76,314 753,077 288,042 

Total prev 


week ........ 139,280 77,179 755,794 290,052 
Total last year.153,374 82,691 692,878 267,777 


1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
IlL, and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason (City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approx- 
imately 74% of the cattle, 71% of the calves, 
73% of the hogs, and 80% of the sheep and lambs 
that were slaughtered under federal inspection 
during that year. 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 








Same 

Last week 

week 1941 

Toronto .. $10.79 $ 8.64 
Montreal 11,35 9.15 
Winnipeg 10.31 8.15 
Calgary ..... 10.25 7.90 
Edmonton x 9.85 7.85 
Prince Albert........... 10.00 9.65 7.50 
Moose Jaw..........e06. 9.50 9.25 7.25 
ES FIPS RIE 9.50 9.00 7.65 
NE i inicnseutiosdes 10.35 9.50 7.50 

VEAL CALVES 
a $14.35 $13.97 $10.97 
MEE. SStie-s05.00 ane 12.75 12.50 10.00 
NS 5 Sein wo 0-0b Werete 11.75 11.75 9.50 
SEE Snenwiewe 004 Ss 11. 10, 9.75 
PIN 56655004 ce'sieinwe 11.25 11.25 8.75 
Prince agen pat pn «+. 10.25 9.75 8.00 
Moose Jaw.. - 11.00 10.50 7.90 
Saskatoon . 11.00 11.00 8.50 
Regina 11.50 11.50 8.80 
HOG CARCASSES Bl* 

TE, i kts ccswucteced $15.25 $15.21 $12.14 
SE. waviav ec cicguniws 15.45 15.37 12.77 
|... —_——==eeers 14.05 14.05 11.32 
GHEE oovccd.ccvseaewnes 13.75 13.75 10.95 
pS Sr eer 13.80 13.80 10.85 
Prince Albert........... 13.80 13.80 7.75 
Meane JAW. 20. ccccccscs 13.75 13.85 10.98 
ee po 13.75 13.75 10.88 
MEET. tin cinrsrsqaihvomate 13.75 13.75 11.00 
PTE 5. ci kinceks cuss 14.75 14.75 11.95 


*Official Canadian hog grades are now on carcass 
basis, quotations from Bl Grades; Grade A, $1.00 
premium, 


GOOD LAMBS 

DOE ove cocesvcsvekss $13.50 $13. $12.00 
| ae ae 7. 7.50 
a sere 11.50 11.50 12.00 
Pe ° 8.75 
WGMROMOOR occ cccccvcaces 11.50 e* 9.00 

ME ace sdivccvecece oe 8.25 
Saskatoon .............. 10.50 . eee 
MED kee shew deen enews 
VORCORVEE cccccsccccice 11.50 





CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10c per word per in- 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four words, 
Headline 70c extra. 70c per line for listings. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





Equipment for Sale 


Men Wanted 


Professional Services 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; 

and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 2#6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, oe 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 





Used Machinery For Sale 


1—3 TON Vilter Ice Machine—5 H.P. Also 1,000 
ft. galvanized coils with expansion valve. This 
machinery was purchased new and used six months 
only in a sausage factory. Write for further de- 
tails to Quality Caking Co., Inc., 632 Gates Ave., 
Brooklyn, We 





The Following List of Equipment 
For Sale: 


2—10 ft. Conical Cochrane Sand and Gravel Fil- 
ters with valves, alum pot and piping; 2—Gould 
Centrifugal pumps on single base driven by 50 
H.P., 23 Volt, 2 phase motors, capacity 2400 
G.P.H., direct connected; 1—Duplex 14x10x12 
Worthington Steam Pump; 1—4x3x5 Worthington 
Duplex Steam Pump; 1—3x3x4 Worthington Du- 
plex Steam Pump; 2—York 12x12 Acqua Steam 
driven Ammonia Pumps, used on a 75-ton absorp- 
tion plant; 1—New York Air Brake Cross Com- 
pound Compressor 150 ft. capacity; 200—Assorted 
Angle and Globe Ammonia Valves, %” to 4”; 1— 
4x4 Duplex Steam driven Receiver Pump with 
float control; 1—15 H.P. vertical direct connec ted 
Demming Deep Well Pump, 28, 150 G.P.N.—good 
condition; 1—4Ammonia Receiver 2 ft. x 10 ft. 
York type; 1—22 ton York Vertical Compressor 
10x10 slow speed with belt and controller. Motor 
220 volts, 60 cycles, 2 phase. W-907, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





DIAMOND NEW AND USED EQUIPMENT 
BARGAINS FOR IMMEDIATE DELIVERY 
One (1) 225 Hog complete with semi-steel dise and 
SKF bearings. New. DIAMOND IRON WORKS, 
INC. AND MAHR MANUFACTURING COMPANY 

DIV., Minneapolis, Minn. 


WANTED—Salesmen and brokers by old estab- 
lished firm. Must have following among meat 
packers and sausage makers to sell seasonings, 
curing salts, binders, ete. Chance to become 
Branch Managers. Eastern, Southern and South- 
western territories now open. Excellent opportu- 
nity. W-881, THE NATIONAL PROVISIONER. 
407 S. Dearborn St., Chicago, Il. 








WANTED: Broker with offices in California or 
entire West Coast. Must be well acquainted with 
meat packers and confectionery trade and able to 
sell printed Cellophane, Glassine, and Greaseproof 
Parchment wrappings produced by well-established 
producers located Middle West. W-905, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Il 





WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete rr of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED: Assistant to General Manager in me- 
dium size packing —. Must have practical 
knowledge of costs livestock. W- B 
NATIONAL PROVISIONER. 407 8. Dearborn 8t., 
Chicago, Ill. 





WANTED: Curing Foreman, capable of handling 
curing, boiled ham and smoked meats departments 
in a reputable Eastern concern. W-884, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: Packinghouse industrial engineer, ex- 
perienced in time study work and methods. Apply 
in confidence to W-885, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





EQUIPMENT or General Supply Salesmen serving 
meat packers and sausage manufacturers wanted 
to handle quality cures and seasonings. Good com- 
mission—confidential, W-908, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York, 





Business Opportunities 





FOR SALE, First class small packing plant, 
located in central Oklahoma. Capacity 150 cattle 
and 400 hogs per week. Now in operation and 
making a profit. Good reason for selling. Write 
W-799, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IL 


Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
ean E. Hanache’ 

82-03 165th Street, Jamaica, N. ‘Y. 





Positions Wanted 





MANAGER: Thorough knowledge every phase of 
packing house management and operation. Twenty 
years’ practical experience, able to organize and 
control every departmental function, and handle 
all l&bor problems. Age 42, draft deferred. Ex- 
cellert references. W-902, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 








A-1 SAUSAGE MAKER wants position either south 
or midwest. Can handle help and produce aut 
grade product. Would buy interest. W- HE 
NATIONAL PROVISIONER, 407 S. pembete St., 
Chicago, Ill. 





Assistant Superintendent 


EXPERIENCED all pork departments, large, me- 

dium-sized, and small plants—also A-1 curing fore- 

man. What have you? W-887, THE NATIONAITL 

PROVISIONER, 407 S. Dearborn St.. Chicago, Ill. 
Z 





EXPERIENCED fat and skin collector. Fully un- 
derstands handling of business, including solicit- 
ing trade. Willing to travel. W-896, THE NA 
ton a samt 300 Madison Ave., New 
Yor v 4 





EXECUTIVE: 15 years’ supervisory experience in 
beef boning, curing and smoking. Practical pur- 
chasing and cost accounting experience. Age 35, 
family man. W-906, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





BEEF MAN—fifteen years’ experience. Know beef, 
lamb and veal from every angle. Capable of han- 
dling salesmen and figuring costs. Excellent record. 
W-909, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 





Equipment Wanted 





BARREL and drum washer. Capable —_ 
sizes up to 24” diameter. Must be in good co 
tion. W-904, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














GET THE BEST 






ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 

LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 























SAUSAGE PROBLEMS? Here’s Your inet 


“Sausage and Meat Specialties” 


The first book of its.kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, seh emee 
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COOKED - } “unbelievably delicious’’ Eastern Representatives 
READY TO Mi. wt? AMISS MURPHY & DECKER 
wri re Tendorated i ams F.SLN.W. Fruit & Produce 

y. Washington, D.C. Boston, Mass. 
4 } “Build Profitable Sales Volume in Any Territory’”’ | ssa Comme nd. oo Sa 
\ Cleveland, Ohio Rochester, N. Y. 
P SE A.V. ZAMMATARO ‘ 
ae < po ROY WALDECK 
rege i KREY PACKING COMPANY |Kixactamitrs 
ee) 7 ST. LOUIS, MISSOURI Moar. WEINSTEIN 
= : Buffalo, N. Y. 2 CO. 
oe N. war 
~eSyi MAX LEROWITZ Philadephia, Pe. 
‘, SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS Scranton, Pa. Chas. Travtmann 
~ a C. W. JONES Co. 
Ae 559So. Irvin 9302 154st St., 
Sus Sharon, Pa. Jamaica, N. Y. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin 1 McAdams Cc P.Lee P.G. Gray Co. 
HarryA.Meechan 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 


441 W. 13th St. 






































The Original Philadelphia Scrapple 


hnJ.Felin&Co., inc. 


Pork Packers 
“‘Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West 14th St. 














. ESSKAY - 


QUALITY. 











BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 

e VEGETABLE OlLe 
=—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
MAIN OFFICE - PLANT and REFINERY 

3800-4000 E. BALTIMORE ST. 
Weeritegstss.w, PALTIMORE,MD. | SeCtOnm the st 


NEW YORK A, PA, ROANOKE, VA 











N.Y. PHILADELPHI 
408 WEST 14th STREET 713 CALLOWHILLST. 


317 E. Campbell Ave. 














| Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
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Jrom the Land O’Corn 


mhhb hh hb bb MAA dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams 9 Bacon 


Dried Beef 


HYGRADE’S 


West Virginia Style 
Cured Ham 


CONSULT 


HYGRADE’S 


Frankfurters in 
Natural Casings 


HYGRADE’S 
Beet - Veal 
Lamb - Pork 








US BEFORE 


YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE FOOD PRODUCTS ae 


Cie) G@aiges Street, New 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 Wes 14th St., Paul Davis, Mgr. 







F. C. Rogers Co. 
ee. Philadelphia, Pa. 




















Wheolololom sere) 


Main Office and Packing Plant 
Austin, Minnesota 
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LET A VOTATOR LARD ENGINEER SHOW WHY YOU GET... 


Better quality Lard from the 


same fat with a VOTATOR! 






FOOD HELPS 
WIN THE WAR 
* 







LARD ISA 
VITAL FOOD 















ATURALLY, the better the raw fat, the better the packaged 
lard. But regardless of the fat used, the Votator will give 
you a better product than can be made by any other method : 
using the same quality fat! 
Impartial laboratory tests prove that. Votator owners agtee, 
and the outstanding lard experts in the packing industry will 
tell you the same thing. 
The Votator will give you a product with a smooth, creamy 
texture, uniform whiter color, and definitely longer shelf life. 
What’s more, the Votator will cut your refrigeration and 
operation costs and speed up production. 

If you have a lard problem, consult a Votator Lard Engineer. 


If you haven’t read the interesting and valuable booklet, “Improving Lard,” 
send for your free copy today. 


THE GIRDLER CORPORATION (Votator Division), LOUISVILLE, KY. 


VOTATOR 


TRADE MARK REG. U. S. PAT. OFF. 


A Continuous, Closed Lard Making Unit 





THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 











Swift's Selected Pork and Sheep Casing: 


NO WASTE! 
Holes, tears, 
eliminated - - 

stuffing, lower costs. 
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| SWIFT'S SELECTED Zetiral CASING 


PEARLY WHITE 
COLOR —the proof of 


perfect freshness, correct 
cleaning. 


Frankfurts are juicy in natural casings- 
they’re best in Swift’s Selected Casings! 


For perfect freshness, Swift’s Pork and Sheep Casings are handled 
under constant refrigeration. Scientific cleaning, close size mei 
ures, elimination of flaws—all these things help speed up mai 
facture, lower costs. 

When your superior stuffing goes into superior casings—Jou 
have a product that’s easier for retailers to sell, a product thit 
wins profitable repeat sales. 

Try Swift’s Selected Pork and Sheep Casings. Ask your Swit 
salesman or write Swift & Company, Casing Dept., Chicago. 








